ading Publication in the Meat Packing and Allied Industries Since 1891 


IENIE-PAK* SVQ. CLEAR 


(Printed or Unprinted) 


: 40 ft.—18/32 to 30/32 and 32/32 or 36/32; 55 ft.—23/32 
f to 28/32 


HENIE-PAK SvtQAWAGGE- TINTED 


(Printed or Unprinted) 


:40 ft. (Tints: O.T.—O.T.L.—O.T.D.—R.T. and R.T.D.) 20/32 
to 30/32 and 32/32 or 36/32 


55 ft. (Tints: O.T.—O.T.L.—O.T.D.—R.T. and R.T.D.) 23/32 
to 28/32 


IENIE-PAK Svrt@@Adad. LEBRAS 


Available in all Sizes and Tints 


E-PAK HEAVYWEIGHT CASINGS 

® (Printed or Unprinted) 
: Stuffed Circumferences (Standard Stretch) 634” to 18”, (High 
Stretch) 7¥%2” to 25” and (Pre-Stretched) 92” to 16%”— 


Lengths to 52”—Available in Clear or Tinted Red, Amber, 
Suntan or Fawn 


E-PAK LITEWEIGHT CASINGS 

(Printed or Unprinted) 
: Stuffed Circumferences 10” to 28”—Lengths to 52”—Avail- 
able in Clear or Tinted Red, Amber, Suntan or Fawn 


E-PAK FIBROUS CASINGS 
(Printed or Unprinted) 
E: Stuffed Circumferences 8 15/16” to 19”—Lengths to 52” 


Available “Prestuck” if Desired. Available in Clear or Tinted 
Red, Amber, Suntan or Fawn 


E-PAK (.M.V.P. —LIVER SAUSAGE CASING 
(Printed or Unprinted) 


E: Stuffed Circumference (High Stretch) 10'%4’’—Lengths 20” to 
32”—Available in Tropical Tan, Opaque or White Opaque 


E-PAK WHITE OPAQUE CASINGS 
(Printed or Unprinted) 


: Stuffed Circumferences (High Stretch) 10%” to 16%” and 
18”—Lengths to 52” 


"Patented Product 


Tee-Pak, Inc. 


Chicago * San Francisco 


**Reg. U.S. Pat. Off. 


YOU Name it... 
_ TEE-PAK’S 


Got It! 


EE-PAK SARAN CHUB CASINGS 
SIZE: Flat Widths 2%4”—2'2”"—2%4"—3”—32"—Lengths to 16”— 
Available Clear or Tango Tinted—Surface Printed up to 
Four Colors—UNILOX*** Printed (Printing between Film 
Plies) up to Five Colors—Available in Wall Thickness from 
100+ Gauge to 200 Gauge Single Wound—or 75 Gauge to 
200 Gauge Double Wound 


EE-PAK LONG SARAN CASINGS 
SIZE: Flat Widths 3”—3%2”"”—4”—4'2”—5”—Lengths Over 16”- 
Available Clear or Tango Tinted—Surface Printed up to 
Four Colors—UNILOX Printed up to Five Colors— 1004 


Gauge to 200 Gauge Single Wound—75 Gauge to 200 
Gauge Double Wound 


EE-PAK SARAN ROLL STOCK 


SIZE: Web Widths 3” to 30”—50 Gauge to 200 Gauge Single or 
Double Wound—Available Clear or Tango Tinted—Surface 
Printed up to Four Colors—UNILOX Printed up to Five Colors 


TEE-PAK PLIOFILM LOAF CASINGS 


SIZE: Flat Width 5¥2” to 10”—Lengths 13” to 24” —Available Clear 
or Tango Tinted—Surface Printed up to Four Colors—UNILOX 
Printed up to Five Colors—Wall Thicknesses 120 Gauge 
Single Wound and 75 Gauge Double Wound. ° 


TEE-PAK PLIOFILM SHEETS 


(Single Ply Only) 


SIZE: Sheets up to 30” x 35”—Available Clear or Tango Tinted— 
Surface Printed up to Four Colors 


***Potented Process 


ORDER FROM YOUR TEE-PAK MAN! 


Tee-Pak of Canada, Lid., 


Toronto 











IT’S SENSATIONAL 


ne Pe EW Buttalo 
“DIRECT CUTTING” 
CONVERTER 


It obsoletes all previous 
Meat Processing Methods 









Revolutionary Model 
86-X Converter 

\ Capacity 750 to 

| 800 pounds. 


0a 


S&S 7 


The Secret is in the exclusive new 
Buffalo knife design which operates 
@ It eliminates 7 at tremendously increased speed. 
grinding .. . reduces 4 
cutting time up to 50% 










@ It lowers operating and labor 
costs substantially 





a. 


@ It produces a finer textured product of higher yield coleeay S ent ter 


YESTERDAY'S Catalog 
MACHINERY ? 


This revolutionary Converter is like a jet plane. Older types of machines just can’t 
stay with it. A Converter will put you miles ahead of competition. Better get one 
before your competition does (some already have)! Write or call us direct or see 
your Buffalo representative right away about a “Direct-Cutting” Converter. 





The name that has meant the best 
in Sausage Machinery for 
more than 87 years 
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JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 




















,..lard becomes increasingly popular 


in convenient 4au/-Zouud cartons 
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... profitably produced with Peters 
high speed packaging equipment 


With a growing trend toward convenient half-pound lard car- 
tons, there’s a trend, too, toward the greater use of Peters newest, 
versatile lard and shortening packaging equipment. Peters-way 
packaging at speeds of 120 cartons or more per minute makes 
half-pound lard production profitable— with Peters Model SE 7 

Forming & Lining Machine and the CCY-L Closing Machine. Peters high-speed, adjustable 





Model SE Lard Carton Forming 
The Peters SE and CCY-L handle not only the new half-pound & Using Machine. 
size, but also one, two, three and four-pound cartons. Size changes 
Qr require a minimum of changeover time. 
3 You will want to investigate convenient half-pound cartons now. 


To find out how you can produce them profitably, let Peters en- 
gincers help you. Write, wire or call. 








Peters Model CCY-L Folding & 
Closing Machine completes your 
high-speed line. 







ACHINERY COMPANY 
4704 Ravenswood Avenue 


Chicago 40, Illinois 


" | Telephone Longbeach 1-9000 
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durability, 


legs with 


shelf. $100 


$hQ50 
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— SPECIAL! 
UTILITY TABLE 
Sectional hardwood 
top. 5 ft. long. Pipe 
levelers 
Galvanized steel 



































Get higher production and minimum waste of meat and labor. 
Koch tables are designed and built by specialists in the meat 
industry. Whatever type table you need, Koch Tables combine 
economy and efficiency. 





TRIMMING AND BONING TABLES 


Heavy-duty packinghouse models with galvanized 
tubular frames and legs. Tops of 14-gauge stainless 
steel; removable maple cutting boards. Back guard 10 
inches high, rounded corners. Table 10 ft. sti ship. 
wt. about 500 Ibs. : ... $285 
Others from $130. 





a 
WRAPPING TABLES 
One-piece stainless steel top. Attached paper cutters 
available in 4 sizes. Leg levelers permit adjusting to 
uneven floors. 36” high in 6’, 8’, 10’ and 12’ lengths. 
Model shown is 12’ long, 2'8” wide. Approx. ship. 
wt. 397 Ibs. $308 
Others from $125. 





és 
L SAUSAGE STUFFING TABLES 


One-piece stainless steel top with rim turned 
up one inch all around. Slopes to drain. Frame 
and legs made of galvanized angles and pipes. 
Leg levelers have added protection of aluminum 
finish. Model shown 10 ft. long $250 
Others from $115. 


CUSTOM-BUILT TABLES 


Value. | Koch will submit, without charge or obligation, 

drawings of any type table for the meat in- 
without | dustry. Whatever your needs, you can depend 
drawer on Koch to provide tables to help you do your 
drawer | job faster, easier and better. 





WRITE KOCH TODAY! 








MOY MiMiiXIi995 2518 Holmes St. 
{ SUPPLIES Kansas City 8, Mo. 
MQM WOW Phone Victor 2-3788 
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Hold Fast and Steady 


The meat packing industry faces a long 
“holding action” with respect to the various 
humane slaughter bills which have been in- 
troduced in Congress (see page 15) and 
state legislatures. One of the broadest of 
these measures has recently been proposed 
in the New York assembly. 

We say “holding action” because we be- 
lieve that some modification of present 
slaughtering practices will eventually be re- 
quired of the industry. At the same time, we 
believe that packers should resist to the ut- 
most those proposals which are premature, 
impractical and harmful to themselves and 
livestock producers. 

The situation of the meat processor is 
delicate in that his opposition to well-meant 
but impractical and uneconomical ideas may 
be construed as obstructionism and callous- 
ness by those whose emotions are stronger 
than their willingness to reason. As some of 
the propaganda on the subject has shown, 
some proponents of humane slaughter are 
not always careful in their description of 
packinghouse practices and in their represen- 
tations of the supposed advantages of other 
methods. 

While it is sometimes difficult to resist the 
temptation to “fight fire with fire,” we believe 
that patience cannot be induced without 
patience, and that the industry’s interests will 
be served best by a calm, reasonable and 
progressive attitude. 

Working with this attitude there is every 
reason to hope that restraint can be com- 
municated to others, and that packers and 
other interested agencies will have an oppor- 
tunity to complete the work that is already 
under way to develop methods which will be 
more acceptable to all than the doubtful 
techniques which have been proposed. 


The 


The 


News and Views 





Purpose of the proposed new federal meat grading regula- 
tions is to require elevation of state and local sanitation and in- 
spection standards to the MIB level, Fred Beard, chief of the 
Livestock Grading Division, Agricultural Marketing Service, 
USDA, explained this week. Penalty for failure to do this would 
be the loss of federal grading. Under the proposed revised 
regulations, which were printed in the Federal Register of 
January 7 and also were reported in THe NATIONAL PROVISIONER 
of that date, plants operated in accordance with approved state 
or local meat inspection system regulations would be eligible 
for federal grading service. Supervision by the approved meat 
inspection system of the processing and fabricating operations, 
as well as slaughtering operations, would be required at such 
plants. 

This means, Beard said, that federal grading would be denied 
unless sanitation measures up to the federal level, and unless all 
products prepared in the plant are clean and wholesome and 
are free from adulterants and preservatives except as permitted 
under federal meat inspection regulations. This would include 
the use of such additives as milk and cereal in sausage. Meat 
products that do not conform to MIB regulations must not be 
processed under the same roof where federal grading is granted, 
Beard said. “The fact that we are in that plant implies that we 
have given the Department of Agriculture’s blessing to the whole 
plant and we are responsible to the public for the products.” 

NIMPA and WSMPA are protesting the proposed regulations 
as an invasion of state police powers. The associations were 
informed that the proposal would be reconsidered. 


USDA Has all the necessary legal authority and more than 
$748,000,000 in uncommitted funds for an immediate, emerg- 
ency price support program for cattle and hogs, Midwest Re- 
publicans pressing for such a program were informed this week 
by the Department. There was no indication, however, that 
Secretary of Agriculture Benson had agreed to embark on large- 
scale price support for meat. R. L. Farrington, USDA general 
counsel, told Rep. Charles B. Hoeven (R-Iowa) by letter that 
current law gives the Secretary authority to buy live animals 
and have them slaughtered under contract as well as to buy 
processed meats. The meat then could be sold in the U. S., ex- 
ported or given away. He also has the power to increase the 
use of meat among low income groups by “payments, donations 
or other means,” Farrington reported. The law “makes it clear, 
however, that the Secretary has no authority to make direct 
payments to cattle and hog producers,” he added. The White 
House announced earlier, after a meeting with the Iowa Con- 
gressional delegation, that the possibility of some form of im- 
mediate props would be explored. 


WSMPA's Tenth Birthday will be celebrated with a gala 


“Western Round-Up” evening as the concluding event of the 
association’s tenth annual meeting February 14-16 at the Shera- 
ton-Palace Hotel, San Francisco. The association will take over 
the entire Surf Club at Ocean Beach for the birthday dinner 
dance, featuring old-time western entertainment. Also scheduled 
for the final day of the convention are two general sessions. The 
morning general business session will be devoted to reports of 
officers and committee chairmen and the election of officers and 
directors. The afternoon session will be addressed by Secretary 
of Agriculture Ezra Taft Benson on “Self Help-The Way Out 
for the Farmer” and by Dr. R. C. S. Young, University of 
Georgia, Atlanta division, on “Why I Am an American.” The 
complete program for the WSMPA annual meeting will appear 
in THE NATIONAL PROVISIONER of February 4. 
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PRIME CHOICE GOOD COMMERCIAL UTILITY CUTTER LOWCUTTER 
CHART | (Continued on facing page) 
HE question of whether fed- and Choice grades and designating feeder, and that this service should pe 
eral beef grading is of benefit them as Prime, renaming the Good be eliminated entirely. They state hig 
or is detrimental to the best in- grade as Choice and dividing the that beef cannot be standardized in all 
terests of cattle producers, cattle Commercial grade into two grades the same manner as many other prod- Wa 
feeders, meat packers and the con- by designating beef produced from ucts turned out by industry. Oppo- dic 
sumers in this country has become young animals included in the top nents of federal grading state that it co 
an important problem to the live- half of the grade as Good, while re- has depressed prices paid for cattle wl 
stock and meat industries. taining the Commercial grade desig- to the producer and feeder. Oppo- pr 
Federal beef grading was inau- nations for the remainder of the beef nents state that the consumer would gr 
gurated in January, 1923 for the in that grade. be better served by packer grading ef 
U. S. Shipping Board in accordance In June, 1955, the Commercial with the meat being sold under the pr 
with tentative U. S. standards for grade specifications were revised di- packer’s own brand, de 
grades of carcass beef which were viding the Commercial grade into two These are three of the principal Tl 
first formulated in 1916. grades based strictly on maturity and complaints of the opponents of fed- su 
GRADING HISTORY: In August, creating a new grade to be known — eral meat grading. Our answers to 
1924, USDA Bulletin 1246, entitled: as Standard for the younger segment. them are: First, if beef does not lend in 
“Market Carcasses and Grades of — This change in the Commercial grade __ itself to standardization wherein the p 
Dressed Beef”, was published after is due to go into effect on January carcasses can find their place some- AC 
hearings with the meat industry. The 15, 1956. where within the range of the grade, al 
official standards for grades of car- Beginning in September, 1942, and — then all agricultural product stand- st 
cass beef were promulgated by the continuing until mid-October, 1946, ardization laws, both federal and pe 
Secretary of Agriculture in June, federal meat grading was mandatory. state, should be eliminated. Of course, m 
1926. In July, 1928, beef grading Again, in the period beginning in no two carcasses of beef are iden- ve 
was put on a fee basis and made = Mav, 1951 to February, 1953, fed- tically the same, but neither are two o7 
self-supporting. Separate — standards eral meat grading was mandatory for tomatoes or peaches or pears or va- tl 
were used for steer, heifer, and cow the entire country. The foregoing is rious vegetables. However, all of ce 
beef, and each was separately iden- a short history of the federal grad- — these are graded by standards which a 
tified. In July of 1939, the official ing service provided by the U, S. have been. enacted by state legisla- al 
standards were revised to provide a Department of Agriculture. tures at the request ‘of the various 
single standard of grading for all In 1930, only 1.16 per cent of the — agricultural industries involved. We Yr 
beef without consideration of the sex total beef production of the country say that beef carcasses can be stand- t 
of the animal from which the beef — was graded. This percentage has in- —ardized within the range of each e 
was derived, and the grades Medium, creased until in 1954, 45.94 per cent grade, and that within the range each s] 
Common and Low Cutter were — of all beef production was federally carcass can be found to fit, from c 
changed to Commercial, Utility and graded. Thus, almost half of the en- Prime through to the Canner grade. c 
Canner. In October, 1949, all refer- tire commercial beef output of the Opponents state that federal meat V 
ence to color of fat was deleted from country is now being sold on a fed- — grading has depressed the prices of } 
the official standards. On December _ eral grade _ basis. beef cattle to the producer and feeder. t] 
31, 1950, the official standards for ARGUMENTS AND ANSWERS: If that were true, why, then, did not 0 
steer, heifer and cow beef were Opponents of federal grading state federal meat grading depress cattle a 
amended by combining the Prime that it is bad for the producer and prices during the 1947 through 1952 i 
10 THE NATIONAL PROVISIONER J 
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_at the annual convention of the 


American National Cattlemen's 
Association at New Orleans. 


period when prices were extremely 
high, and during which one-third of 
all the beef produced in the country 
was federally graded? Likewise, why 
did prices of beef cattle in 1954 re- 
cover and increase over those of 1953, 
when 45.94 per cent of all the beef 
produced was federally graded? Did 
grading a year ago have a depressing 
effect on cattle prices? I think any 
producer or feeder knows what has 
depressed cattle prices since 1953. 
The cause is over-production and a 
supply of beef in excess of demand. 

Opponents of federal meat grad- 
ing are, for the main part, national 
packers who have ample finances to 
advertise their brand names _nation- 
ally so that they gain greater con- 
sumer acce ptance ia do the inde- 
pendent packers who cannot spend 
millions of dollars each year in ad- 
vertising. The legend of the federal 
grading service on beef has given to 
the small packer a brand which has 
consumer acceptance and confidence 
as great or greater than any nation- 
allv-advertised brand. 

COMMON TENDER: The federal 
meat grading service has opened up 
to those small packers who have fed- 
eral meat inspection, and who can 
ship interstate, markets in the entire 
country. Meat buyers in any market 
can buy from a packer in any area 
with confidence as to the quality of 
beef if it is federally graded. For 
the state inspected packer it has 
opened up markets in his entire state 
and he is no longer confined to his 
immediate localitv. Wholesalers and 
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PRIME CHOICE GOOD 


hotel supply houses in metropolitan 
areas can purchase from any packer 
having federal inspection anywhere 
in the country, or anywhere within 
the state of their location, with con- 
fidence as to quality if the meat has 
been federally graded. This has given 
greater purchasing power to the meat 
packing industry in buying cattle. 
~~ engaged in cattle production 

r feeding ‘heows that the more buy- 
ers there. are to bid for his stock, 
the better his position is; when the 
buying power of the meat industry 
is restricted, the producer and feeder 
suffer. 

When beef from the cattle of pro- 
ducers and feeders is federally grad- 
ed, it is given a label which _ is 
constant in meaning throughout the 
vear and in every area of the coun- 
try. When a carcass meets the speci- 
fications of any of the federal grades, 
that meat is of the same quality re- 
gardless of what it has been fed and 
regardless of where it has _ been 
slaughtered. 

Meat is one of the items with re- 
spect to which consumers have had 
the greatest lack of confidence in 
quality. Now the consumer can buy 
federally graded meat with confi- 
dence, knowing that his purchases 
will be of the quality designated by 
the specifications for that grade. 

Therefore, we say that federal meat 
grading is of benefit to packers, cattle 
producers and feeders. First, because 
it has enlarged the markets that can 
be reached by them in their area of 
production. Second, it has, through 





YEARS 1948 to 1954 


1951 GRADES ADJUSTED 
TO PRESENT STANDARDS 
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these increased markets, provided 
them with more buyers. Third, it has 
given their product a mark of quality 
from an unbiased source—the federal 
government—in which the consumer 
has far more confidence than in any 
individual brand. 

Is it good or bad for the consumer? 
As stated above, there probably is no 
food product which the consumer 
buys with less confidence than meat. 
There probably is no food product in 
which there has been more decep- 
tion of the consumer than in the sale 
of meat. Insofar as quality is con- 
cerned, consumers can be sure of the 
same quality of meat in each federal 
grade the vear around. Federal meat 
grading is not a seasonal service; it 
is the same, day in and day out. 
Anyone knowing the meat packing 
industry realizes that, for the most 
part, where packers do grade fresh 
meat, seasonal grading does occur. 
It is a normal tendency that, when 
there is greater demand for than sup- 
ply of one grade of beef, meat of 
lower qui ality will be put into the 
grade for which there is extra de- 
mand. Thus, under federal grading, 
consumers do have real protection as 
to the quality of the meat they pur- 
chase — which they are not assured 
when the beef is packer-graded. 

EDUCATION NEEDED: I would 
like to say that one of the biggest 
needs in connection with federal 
grading is consumer education. The 
greater mass of consumers do not 
really know the various grades of 
meat under the federal system, Many 











of you may have seen Bulletin 266, 
published last year by the Agricul- 
tural Experiment Station at Tucson, 
Ariz., giving results of a consumer- 
preference survey on beef at Phoenix. 
This report shows the lack of knowl- 
edge of people with respect to fed- 
eral meat grades. It also shows the 
confusion that exists because of the 
use of such terms as Grade AAA, 
AA, A, B, C, No. 1, No, 2, and such 
terms as prime, select, standard, spe- 
cial, economy and excellent, which 
are constantly being confused with 
U. S. grading standards. 

On the other hand, you will find 
that in a city such as Seattle, Wash., 
which has had compulsory grading 
of all meat for the past 20 years, we 
have an example of real consumer 
education. Here we also have the 
only definite proof of consumer pref- 
erence for the various grades of beef. 

Table 1 shows the number of beef 
carcasses sold in Seattle for the years 
1935-54. The years 1942 through 
1947 have been eliminated because 
they included the abnormal war and 
immediate post-war periods. Chart 1 
shows the percentages of the yearly 
total of carcasses falling in each 
grade, In the \ 1935 through 
1941 there was practically no Prime 
beef and only a small percentage of 
Choice. Note the percentage of Good 
grade beef, which (since 1951) is 
now Choice beef. Also notice the in- 
crease in the amount of Commercial 
beef used during these years, a part 
of which is now graded Good. Foi- 
lowing the change in the grading 
specifications in 1939, and leaving out 
the war vears, this chart also covers 
the 1948-54 period. Note that in 1951 
the grades were adjusted to the 
present standards, and that the car- 
casses from young cattle in the top 
half of Commercial were drawn into 
the Good grade. Note in subsequent 
years the increased consumption of 
Choice. Not only did the consump- 
tion of Choice beef increase, while 
the consumption of the Good de- 
creased, but the consumption of Com- 
mercial greatly decreased. 

In 1939, prior to the grade change, 
there was only .09 per cent of the 
beef graded Prime; 7.03 per cent 
graded Choice; 47.83 per cent graded 
Good; 26.82 per cent graded Medi- 
um; 9.83 per cent graded Common; 
5.82 per cent graded Cutter, and 
2.61 per cent graded Low Cutter. 
After the grade change in 1939, 
wherein the word Medium was 
changed to Commercial; Common to 
Utility, and Low Cutter to Commer- 
cial, the purchase of Prime beef 
gradually declined. In 1949 there 
was no Prime beef at all, and only 
37 per cent of Choice, but the per- 
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TABLE 1: REPORT ON SEATTLE 
MEAT GRADING 
TOTAL NUMBER OF CARCASSES 
STEERS, HEIFERS, COWS 





Year Yr. Totals Year Yr. Totals 
1935 ..65,787.0 1948 50,878.0 
1936 -AGIZ60. 1949 52:757.25 
1937  wteorlo 250 531390 
1938 (09015 1951 -56.020:5 
1939 ...68,113.5 1952 50,872.08 
1940 ..65,000.5 1953 ‘ 
194] .88,234.5 1954 60,445.0 
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centage of Good had increased to 
48.9 and Commercial to 29.44. When 
the next change in grading specifi- 
cations occurred in 1951, very little 
of the Prime grade was sold, but the 
percentage of Choice increased ma- 
terially, while the percentage of Good 
decreased. 

I want to point out that, after 20 
vears of meat grading in a_ locality 
where the public is educated to pur 
chase meat by grade and where the 
majority of the consumers are edu- 
cated beyond the grade schools, and 
where per capita purchasing power 
is at least the equal of the national 
average, consumers prefer the bette: 
grades of meat, with the exception 
of Prime. In the year 1954, Prime 
represented only 74 per cent of sales; 
Choice, 49.77 per cent; Good, 33.87 
per cent; Commercial, 6.88 per cent; 
Utility, 3.66 per cent; Cutter, 3.54 
per cent, and Canner, 1.53 per cent 
In other words, in the only place in 
the United States where all beef sold 
is federally graded, and where people 
buy their meat by grade, 83.65 per 
cent of the meat purchased consists 
of the and Good grades. 
Choice grade beef represents 49.77 
per cent or almost half of all the beef 
sold, and the Good grade represents 
33.87 per cent, or an additional one- 
third of all beef sold. The Commer- 
cial grade represents 6.88 per cent; 
Utility, 3.66 per cent; the Cutter 
grade, 3.54 per cent, and the Canner 
grade, 1.53 per cent. 

WHAT CONSUMERS WANT: 
This has a definite significance to me. 
Consumers, where they are actually 
familiar with grades, do not prefer 
the excessively fat meat contained in 
the Prime grade, nor do they prefer 
the very lean meat in the Commer- 
cial class. They do prefer the moder- 
ately marbled Choice beef and_ the 
Good which is marbled to a_ lesser 
degree. I think it is safe to sav that, 
if a referendum were taken today to 
repeal the meat grading ordinance 
in Seattle, it would be badly defeated. 
I know that I have had expressions 
from packers operating in the Puget 


Choice 


Sound area who have stated that they 
would not want to see meat grading 
eliminated on a compulsory basis jn 
Seattle. 

I do not wish to give you the im. 
pression that our association is in 
favor of compulsory meat grading. 
We are opposed to any compulsory 
regulations applying to food in this 
country. However, I feel that, if ex. 
pressions of opinion or figures are quot- 
ed as to consumer preference concem- 
ing the federal grading of meat, they 
should be based upon city of Seattle 
experience, because that is the only 
area that has a record of 20 years 
of compulsory grading and consumer 
education on federal meat grades. | 
do not believe that expressions of 
preference for lean meat, such as 
Commercial grade, hold true in this 
country, particularly for any area 
where much of the population has 
had fair education and where the 
people enjoy average per capita in- 
come. I think the preferences shown 
by consumers in Seattle represent the 
consumer preferences of the majority 
of people in the United States to- 
day. I do think, however, that the 
producers of cattle ought to see that 
the USDA carries on a proper pro- 
gram of consumer education on fed- 
eral beef grading and how these 
grades relate to quality. 

I believe this is a project on which 
funds appropriated each year for the 
promotion of agricultural products 
might well be spent. I might point 
out that the use of various other 
brands and terminology has been 
very confusing to the consumer and. 
in many instances, consumers have 
been defrauded with respect to meat 
quality. It became so bad in Cali- 
fornia that the state legislature has 
enacted a law prohibiting the false 
advertising of meat, because distrib- 
utors of meat were in the habit of 
using various letters and numbers 
such as AAA choice, No, 1 choice, 
ete., in their advertising. We believe 
this law will tend to eliminate much 
of the confusion on the labeling of 
meat as to quality, and that con- 
sumers will be protected from mis- 
representation. 

Lastly, I would like to say that, 
insofar as the independent packers 
of the West are concerned, while we 
believe that every company is en- 
titled to have its own brand name, 
and to build consumer acceptance 
for that brand, we also feel that fed- 
eral meat grading is of benefit to the 
independent packer since it has given 
him opportunity to qualify his meat 
with a grade legend that has as good 
or better acceptance as nationally 

[Continued on page 20] 
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New ‘Humane Slaughter’ 
Bill Introduced in House 


A new bill to regulate methods of 
slaughtering livestock and poultry was 
introduced in the House recently by 
Rep. Griffiths (D-Mich.). The mea- 
sure (HR 8540) reads in part: 

“Sec. 2. (a) No slaughterer shall 
hoist, cut, scald, skin, bleed or slaugh- 
ter any livestock unless such livestock 
has first been rendered insensible by 
mechanical, electrical, chemical, or 
other means determined by the Secre- 
tary (of Agriculture) to be rapid, 
effective and humane.” 

The law would take effect two 
vears after enactment, with exemp- 
tions limited to five years. 

Like HR 7672 introduced by Rep. 
Hiestand (R-Calif.) and S 1636 in- 
troduced by Senator Humphrey (D- 
Minn.) last year, the bill would ex- 
empt slaughter of livestock in accord- 
ance with practice of religious faiths. 
All three bills provide for penalties of 
a $1,000 fine and/or one year’s im- 
prisonment. All three also provide for 
an advisory committee of four mem- 
bers, one each representing the USDA, 
slaughterers, the packinghouse unions 
and the American Humane Associa- 
tion. 

The measures differ in a number of 
other respects. 


Senate Group Hears Views 
Of Cowmen on Soil Bank 


Cattlemen’s opposition to unre- 
stricted grazing and forage production 
on “soil bank” acres was voiced last 
weekend in Washington before the 
Senate Agriculture Committee by F. 
E. Mollin of the American National 
Cattlemen’s Association. 

Mollin, retired executive secretary 
and now treasurer and special con- 
sultant to the American National, told 
the committee during special hearings 
on the soil bank plan that the na- 
tion’s cowmen believe that strong re- 
strictions must be placed on use of 
diverted acres. 

“Even with the fullest cooperation 
of landowners and tenants, where 
there is lush grass and livestock in the 
same area they have a way of get- 
ting together,” Mollin declared. “Any 
grazing or forage production on these 
millions of diverted acres would tend 
to build cattle production to disas- 
trous levels.” 

Mollin pointed out that cattlemen 
meeting January 11 at the American 
National’s 59th annual convention in 
New Orleans had endorsed the con- 
servation and surplus-reduction fea- 
tures of the soil bank plan, but with 
the strong provision that grazing and 
feed production be strictly prohibited. 
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RKBOARD 


FOR LOW TEMPERATURE INSULATION 





> Corkboard forms an extremely efficient 
barrier to heat and, when properly instal- 
led, retains its initial low K factor. 


Corkboard has no capillary attraction for 
moisture, hence doesn’t rot, swell, warp or 
support bacterial growth. 


resistant. 


Corkboard is structurally strong, yet flex- 
ible— saves space. 


Corkboard is light in weight; installs easily, 
works like lumber. Bonds tightly with 
cement, paint, hot or cold asphalt. 


UNITED 


FOR A COMPLETE INSTALLATION 


* Corkboard is fire retardant; insect, vermin 


Your nearby United Cork Companies branch office provides a com- 
plete corkboard service . . . from product to final installation . . . to 
meet your individual needs. Trained engineers are available for con- 
sultation . . . or will design every detail of your job. If you desire, our 
skilled work crews, supervised by the same engineers, will erect your 
installation. Our patented BB (block-baked) Corkboard is specially 
prepared for low temperature work. It’s all cork without added fillers 
or binders. The straight-edged slabs of corkboard fit accurately, can 
be bonded to most common structural materials with low cost, readily 
available bonding materials. 


For close to half a century, United Cork Companies’ products and 
services have been geared to the needs of refrigeration engineers and 
plant operators. This experience assures the satisfactory performance 
of your BB Corkboard installation . . . today and for years to come. 


. WRITE 


UNITED CORK COMPANIES 


UNITED B B 
uv CORKBOARD see 5 CENTRAL AVE., KEARNY, NEW JERSEY 


OUR CATALOG IN SWEET'S 







Manufacturers and erectors 
of cork insulation for almost a half century 


Engineering and installation offices, or approved distributors, in key cities — coast to coast. 
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Harding Corned Beef Goes National 
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Dry pack opens a whole new field for Chicago company 


ONVERSION from wet to dry 
C packaging of corned beef was 

a decision that changed the 
character of a business and enabled 
it to operate successfully on a national 
rather than a local basis. 

In January, 1955 the John P. Hard- 
ing Market Co. of Chicago began to 
dry package its famous corned beef. 
During the ensuing year the accept- 
ance of the product brought about a 
marked change in the company’s busi- 
ness, according to William Bastien, 
president of the concern. 

Since its entry into the hotel meat 
purveying business in 1923, the com- 
pany has specialized in production of 


1. BUTCHER removes deckle from brisket. 


corned beef. The firm was formed 
after the John P. Harding restaurant 
chain of Chicago, desiring an assured 
source of top quality corned beef, 
prevailed upon Armand Bastien to 
start a business to supply the item. 
From its original venture the com- 
pany expanded into a general meat 
purveying line, but corned beef still 
accounts for about a quarter of its 
volume. Prior to the introduction of 
dry packaging, a small volume of 
corned beef moved outside the local 
area in keg lots. 

The firm opened its first distributor 
account, Haines & Co. of Ft. Lauder- 
dale, Fla., in 1952, and Haines was 


2. FOREMAN inspects trimmed product. 


3. STAINLESS vats can be moved by lift truck. 


shipped the product in the new dry 
package. The success of dry packaged 
corned beef persuaded management 
to embark, in January, 1955, on a 
marketing program aimed at securing 
distribution among other hotel and 
restaurant supply houses. Now the 
firm has over 94 active distributors 
throughout the nation. 

William Bastien attributes much of 
the success of the new venture to the 
unique way in which the corned beef 
is packed. The briskets are packed in 
individual printed plastic bags; two 
briskets-are placed in a fiber box, and 
ten fiber boxes are encased in a wire- 
bound wrap-around box for safe ship- 
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ment by truck or railroad carrier. 

The dry packaging technique has 
4 number of inherent sales advan- 
tages, according to John Linton, Hard- 
ing’s district sales manager. The two 
briskets, with a net weight of about 
20 Ibs., form a convenient unit for 
most hotels and restaurants. In its dry 
pack, the meat can be stored and 
inventoried quickly in walk-in or 
large upright refrigerators. There is 
none of the messy handling normally 
associated with corned beef in pickle 
in kegs. 

The boxes are individually marked 
for net weight, which further facili- 
tates handling from the wholesaler’s 
viewpoint. With keg shipments, the 
determination of allowable tare for 
the container and pickle frequently 
required adjustment with a resultant 
confusion in billing, states Armand 
Bastien, chairman of the board and 
founder of the company. 

From the restaurateur’s viewpoint, 
possession of the actual billed weight 
allows him to determine his portion 
cuts, sizes and costs. He is not con- 
fronted with the problem of shrink. 
Even more important, he has a prod- 
uct of uniform flavor. Wet packaged 
corned beef is subject to overcuring, 
especially if the meat is kept in the 
keg for several weeks. The last pieces 
may be excessively salty in their 
taste. 

The dry packaged product has a 
shelf-life of over two weeks after it is 
received by the wholesaler and _ its 
flavor is uniform. 

The wirebound, wrap-around ship- 
ping box protects the fiberboard con- 
tainers so that the distributor receives 
a product in an undamaged condi- 
tion, another plus for the dry pack. 

The package contains cooking and 
carving instructions for kitchen per- 


4. INSERTING brisket in bag. 5. SPIN-TWIST- 
ING neck before sealing with tape. 6. COOK- 


ING-CARVING instructions pointed out. 


JANUARY 28, 1956 


sonnel. While this information may be 
superfluous in most hotel kitchens, it 
is found useful by many smaller res- 
taurants. The detailed carving instruc- 
tions also aid the kitchen staff in de- 
termining the portions available from 
the cut. The cutting is done against 
the grain to assure full firm slices, pre- 
venting crumpling. John Linton points 
out that a slice always appears to be 
greater than an equal amount of meat 
in bits and pieces from a crumpled 
slice, and it has greater taste appeal 
to the eater as well. 

Modification of the processing 
plant became necessary with the ex- 
pansion of its corned beef business. 
The boning area was increased by 
conversion of a former holding cooler. 
The new walls are insulated with cork 
and covered with trowel-finished ce- 
ment. Additional stainless steel bon- 
ing tables were added. At the boning 
tables, the wall is protected with a 
stainless steel sheeting. The protective 
metal apron permits stacking the 
meats at the boners’ stations with no 
risk of contamination or damaging 
the wall. As meats are tossed onto the 
table the repeated blows on the wall 
would eventually damage it in the 
absence of the protective sheeting, 
says Martin Hernandez, boning fore- 
man. 

The firm trims all of its purchased 
briskets. The deckle is removed from 
the brisket. 

To permit the butchers to work at 
their optimum capacity, the green 
meat is placed on the boning tables 
at stated intervals. There are two ad- 
vantages in this procedure, states 
Hernandez. First, there is no disrup- 
tion of butcher activity as would be 
the case if the table loading were 
done on an individual basis. In the 
close working area, about five butch- 


7. PLACING fiber cartons in wirebound 
crate. 8. TRUCKER handles skid lots of 
product to refrigerated carrier. 


ers would be idle during the loading 
operation. Second, the procedure 
paces the butcher staff at a relatively 
uniform rate. The amount of green 
meat placed before each butcher is 
approximately the same and, conse- 
quently, the work load is equalized. 
The trimmed meat is placed on flat 
hand trucks for movement to the cur- 
ing cellar where the meats are placed 
in stainless steel, movable curing vats 
fabricated by St. John and Co. The 





























































Le Fiell All-Steel 
Gear-Operated Switch 





For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance. Assures a smoothly operating track sys- 
tem—no more shutdowns, no more expensive 
time lost for annoying track breakdowns. 


The safe gear-operated feature gives you pos- 
itive control, as the switch is fully ''closed" 
or fully "opened." 


Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt 
in place. All joints are made at track hang- 
ers for accurate alig t with adjoining rail. 
Saves three-fourths installation time. 





Available in all types for 3%” or V2” x 
22", Yo" x 3” or 1-15/16” round rail. 
Write: 
Le Fiell 
Company 
1471 Fairfax Ave., San Francisco, Calif. 
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vat’s supporting legs provide a clear- 
ance for the industrial truck’s lift 
fork. 

Both the curing cellar and the bon- 
ing room have overhead direct expan- 
sion refrigeration controlled by Min- 
neapolis-Honeywell instruments. A 
new system of galvanized drip pans 
was installed. 

The cured briskets to be packaged 
in wholesale units are drained and 
trucked in vat lots to the packaging 


PRESIDENT William Bastien scans some prize 


station. A two-man team packages 
the corned product. 

The first operator partially places 
a printed plastic pouch on a stuffing 
horn. He places the bag on the horn 
just enough to open it. He then slides 
a piece of cured meat into the pouch. 

The second operator grasps the 
neck of the pouch and spins it to get 


FLAG IS PINNED for Seattle distributor by board chaigman Armand Bastien as C. P. 
Dungan, vice president; William Bastien, president; John Nork, assistant to president, and 





a snug fit around the product. When 
the neck has been formed he places 
it in the well of an industrial tape 
dispenser and, with a downward 
stroke on the unit’s handle, seals the 
package. Two bagged briskets are 
placed in a fiber carton. 

The shipping container has bold 
red lettering which identifies the 
product and the packer. 

The fiberboard boxes are weighed 
and the net weight entered on the 





beef purchased at International show. 


box. Ten of the boxes are placed in 
a wireboard shipping container which 
provides additional protection. The 
outer wooden frame prevents any pos- 
sible damage to fiberboard boxes. 

Management is convinced the dry 
package has helped to raise the firm's 
corned beef sales from a local to a 
national level. 








John Linton, district sales manager of the Chicago company, look on approvingly. 
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Yugoslavia to Buy U. S. 
Lard Worth $10,800,000 


An agreement under which Yugo- 
slavia will buy 88,000,000 Ibs. of lard 
worth $10,800,000 from U. S. sup- 
pliers has been announced by Secre- 
tary of Agriculture Ezra Taft Benson. 
The purchase will be made for dinars 
(Yugoslav currency) under Title 1 of 
the Agriculture Trade Development 
and Assistance Act of 1954. 

This is the first substantial purchase 
of lard by any country under Title 1, 
the Secretary said. Currencies are 
spent abroad for the mutual benefit of 
the U. S. and the purchasing country. 

The USDA also has broadened the 
scope of its domestic pork purchase 
program by offering to buy additional 
varieties of pork products for use in 
the school lunch program. The total 
goal of 200,000,000 Ibs., however, was 
not increased. Products newly in- 
cluded in the program include frozen 
pork loins, skinned shankless frozen 
shoulders, frozen skinned smoked 
hams, and 12-0z. luncheon meat. 


Pork Packer’s Profits Not 
‘Unconscionable’—Butz 


“This is simply the competitive 
price mechanism operating,” Earl T. 
Butz, Assistant Secretary of Agricul- 
ture, explained to a House Agriculture 
subcommittee late last week in re- 
porting that packers doubled normal 
charges for processing pork last fall. 

He said that in recent years there 
has been a price spread of $1 to $2 
between the price of live hogs and 
the composite value of pork products 
but this was increased to $2 to $4 
during October-December, 1955. 

“We believe this is not the result 
of conspiracy, not the result of collu- 
sion, not unconscionable profits,” he 
said. There is no real competition 
among packers, Butz continued, be- 
cause of “excessive supplies” of hogs 
moving to the market. 


Safety Reference Book 
Available from NSC 


Designed as a basic text for the 
safety man, the third edition of Ac- 
cident Prevention Manual for Indus- 
trial Operations has been published 
by the National Safety Council. The 
1341-page encyclopedia is the prod- 
uct of three years of research, writing 
and revision by Council engineers and 
safety specialists from industry and 
government. The new edition contains 
43 sections, 17 of them new and the 
others revised and brought up to date. 
Priced at $13.50, the manual is avail- 
able from the NSC, 425 N. Michigan 
ave., Chicago 11. 
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DUPPS “SPACE SAVER” 
COOKER 


The new “Space Saver Drive” is designed to save 

you approximately twenty-five per cent of floor space in 
your rendering plant. You can now have 5 cookers 

that take up no more square footage than four with 
conventional drives. With building costs at an all 

time high it doesn’t take an accountant to figure out the 
value of installing Dupps “Space Saver’ Cookers 
when you build or remodel your plant. Write us; we'll 
be glad to tell you all about the “Space Saver”. 


« DUPPS 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 

















Packer Livestock Handling 
Problems Get Top Billing 
For LCI Annual Meeting 


Increasing profit through livestock 
conservation is the theme for the 
forthcoming an- 
nual meeting of 
Livestock Con- 
servation, Inc., to 
be held February 
16 and 17 at the 
La Salle Hotel, 
Chicago. Just 
how a meat pack- 
er can determine 
his livestock loss- 

WALTER LLOYD es and what he 

‘an do to prevent 
them, will be the subject at a packers’ 
conference to be held Thursday after- 
noon. Under the chairmanship of 
Homer Davison, vice president of the 
American Meat Institute, the confer- 
ence will feature the following topics: 

1) “How We Organized a Live- 
stock Conservation Program at Our 
Plant and Made It Work,” by Harold 
Stone, head hog buyer, and John 
Legg, assistant livestock buyer, both 
of The Rath Packing Co., Waterloo; 

2) “How We Determined What 
Our Losses Were at Plant X, and 
What We Did About Them,” by Rob- 
ert J. Norrish, associate director, live- 
stock bureau, Armour and Company, 
Chicago, and 

3) “How We Get Our Farmers and 
Truckers to Become Livestock Con- 
servation Conscious,” by Roy Or- 
mond, farm service director, Oscar 
Mayer & Co., Madison. 

Following the formal program, the 
meeting will become a workshop in 
which attending meat packers can 
discuss mutual problems of livestock 
handling from the farm to the hold- 
ing pen, states Frank Knutzen, presi- 
dent, LCI, and head hog _ buyer, 
Swift & Company, Chicago. 

Friday morning, J. L. Crowley, vice 
president and general manager, The 
Cudahy Packing Co., Omaha, will 
present his views on livestock con- 
servation in his speech, “Let’s Stop 
Talking and Go to Work.” 

At the railroad conference meet- 
ing, to be held Thursday morning, 
under the chairmanship of Lewis East, 
manager of agricultural development, 
Pennsylvania Railroad, the subject 
will be, “What Our Packer Survey 
Showed, and What Can Be Done 





About It.” This report will summar- 
ize the results of a survey taken at 
121 meat packing plants which re- 
ceive rail shipments of livestock. It 
will spell out ways of preventing live- 
stock losses in rail shipment. 

Friday morning, Allan Goff, head 
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hog buyer, Armour and Company, 
Chicago, will speak on “Improving 
Care of Livestock in Transit to the 
Packer.” 

At the producers’ conference to be 
held Thursday evening, Dr. J. W. 
Cunkelman, chief veterinarian,  re- 
search department, Swift & Company, 
Chicago, will address the group on 
“What the Producer Can Do to Cut 
the Livestock Disease Toll.” 

Under the chairmanship of John 
MacFarlane, field director, livestock 
conservation department, New Eng- 
land Livestock Conservation, Boston, 
the role of humane organizations in 
livestock conservation will be re- 
viewed in terms of terminal markets, 
packer receiving yards and livestock 
truckers. 

Friday morning, Joe Rickenbacker, 
agricultural economist, USDA, will 
present a report on his transit losses 
project which has been compiled over 
a period of two years on a nation- 
wide scale. 

Friday’s luncheon speaker will be 
Dr. C. M. Ferguson, director, Fed- 
eral Extension Services, USDA, whose 
subject will be “Increasing Return and 
Profit Through Livestock Conserva- 
tion.” 

Also meeting Thursday morning 
will be the National Brucellosis Com- 
mittee. Walter Lloyd, general man- 
ager, LCI, says the meeting is open 
to all meat packers. 


Pennsylvania Food Law 
Revision Act Pending 


A bill to revise the state’s pure food 
law for the first time in 47 years was 
introduced in the Pennsylvania Legis- 
lature recently with the backing of 
Governor Leader, who also urged ap- 
proval of a series of other bills dealing 
with agriculture and food processing 
and marketing. 

The proposed food law revision fol- 
lows provisions of the uniform state 
food, drug and cosmetics act drafted 
by the Association of Food and Drug 
Officials of the United States. 

Leader said it provides broader 
definitions of adulteration and mis- 
branding and makes it unlawful to 
advertise falsely. Twenty-nine states 
have similar laws modeled after the 
uniform act. 

Also introduced was a_ bill which 
would require state registration of 
each brand or grade of commercial 
fertilizer being offered for sale in the 
state. 

Leader also asked for approval of 
several appropriation bills, including 
a $500,000 grant to Penn State for 
disease, production and market  re- 
search, and $50,000 for the establish- 
ment of an open livestock show. 








Case for Federal Grading 


[Continued from page 12] 


advertised brands. It has opened up 
markets where he never dreamed he 
would be selling meat, and_ these 
have been opened only because of 
the federal meat grading service, 
These markets have given him ad- 
ditional business and have added to 
his purchasing power and ability to 
buy more and better cattle than he 
could if his selling were restricted 
to his own locality or state. 

I believe that if the cattle pro- 
ducers and feeders were to ask the 
USDA to eliminate federal meat grad- 
ing they would set their industry 
back many decades; they would do 
a disservice to consumers, and they 
would cut down the multiplicity of 
cattle buyers, thereby lessening the 
competition for their cattle. There- 
fore, I urge that the cattlemen of 
this country continue to support fed- 
eral meat grading on a_ voluntary 
basis. 

While we are strongly in favor of 
voluntary federal meat grading, we 
are not entirely satisfied with the 
present application of the meat grad- 
ing specifications by the service. We 
urge the federal meat grading divi- 
sion of the USDA to strive to ob- 
tain better supervision in order to 
secure more uniformity in grading 
throughout the country, We urge that 
the service carry on a_ continuous 
training program for graders so that 
the quality will improve. We urge 
the service to be alert to changing 
conditions, such as shifts in consumer 
preferences, and to make the neces- 
sary changes as they are required 
after consultation with the livestock 
and meat industries. 

The changes that were made in 
the specifications in 1939 and 1951, 
and the proposed change in_ the 
Commercial grade which will go into 
effect this month, have been verv 
good and, we believe, beneficial to 
all concerned. We may find in the 
near future that it will be necessary 
further to amend the specifications 
because of the growing preference 
for leaner meat. The emphasis now 
placed on the fat factor in grading 
may have to be lessened. We cer- 
tainly want to impress upon the 
USDA the necessity of a real con- 
sumer educational program on meat 
grading. 


Truck Freight Rate Hike 


The Interstate Commerce Commis- 
sion has ordered a general 6 per cent 
increase, effective March 15, in truck 
freight rates between points in New 
England. Livestock are excluded. 
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New Devices Effect Economies in Pork Cut Pumping 


UT of the East have come two 

new developments in pork cut 
pumping, one of which appears to 
promise considerable savings in labor 
and material, as well as improve- 
ment in product quality, and the 
other to offer more effective operation 
and less maintenance. 

At the plant of Millar Bros. & Co., 
Philadelphia, management decided to 
do something about the waste of 
brine involved in pumping 350,000 
to 400,000 Ibs. of pork cuts each 
week, when it was discovered that 
the daily expense for materials used 
in brine making—salt, nitrate, ete.— 
amounted to about $600. 

Most of the loss of brine in pump- 
ing hams, it was determined, resulted 
from the escape of the liquid from 
the shank end. While some plants 
attempt to salvage part of this brine, 
results are not always satisfactory and 
the practice is questionable from a 
sanitary standpoint. 

The Millar Bros. staff decided that 





CHOKER UNIT with front control knob. 
The device can be used on a scale (re- 
placing the regular platform) or work table. 


constriction of the escape portion of 
the cut was the best way to stop brine 
loss and designed a “Choker” to do 
the job. The device is just about what 
the name implies—a platform which 
replaces the pumping scale platform, 
a constricting and retracting circular 
collar for the shank, and an air cylin- 
der which produces the choking 
action in the collar, 

In operation, the worker positions 
the ham on the platform with the 
shank through the collar. The shank 
is choked by pushing a knob on the 
front of the platform with the hand 
or body and the brine is allowed to 
flow into the cut to the predetermined 
level. After pumping, the choker is 
released by pulling out the knob. The 
ham is then taken from the platform 
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INJECTING proper amount of pickle while the ham shank is "choked" by new device. 


and replaced with an unpumped cut. 
At the Millar Bros. plant it was dis- 
covered that saving in brine expense— 
the material cost is reported to have 
been reduced from $600 to $350 
daily—is only one of the advantages 
gained through use of the device. 
Studies made by Food Manage- 
ment, Inc., indicate that pumping pro- 
ductivity at the plant has increased 
as follows: 4/6 picnics, 122.2 to 132 
pieces per man hour; 10/14 picnics, 
110 to 133.4 pieces per man hour; 
8/12 hams, 105.7 to 127 pieces per 
man hour; 12/14 hams, 100.4 to 116.7 
pieces per man hour, and 14/16 hams, 
87.6 to 102.7 pieces per man hour. 
According to Bernard C. Zitin, 
president of Millar Bros., the company 
has also been able to realize consistent 
gains in yield, ranging from 1 to 1% 


per cent. The higher yield is attributed 
to more complete absorption of the 
cure. 

Improved color, tenderness and 
flavor are claimed for the smoked cuts 
produced with “choked” pumping. 
These gains are said to result from 
the fact that increased pressure with- 
in the cut brings about more wide 
distribution of the pickle and pushes 
it into portions of the ham which are 
difficult to reach. 

The sealed unit, of stainless steel 
construction, can be cleaned by 
hosing. 

MERKEL PUMP: At plant of Mer- 
kel, Inc., Jamaica, N. Y., a standard 
pressure pump, designed to deliver a 
constant, non-pulsating discharge and 
produce positive pressure throughout 
the system, is being used to move 





LEFT: Two stainless steel pumps move pickle to distant pumping stations; while one operates, 
the other unit is held ready for standby service. RIGHT: A relief valve by-passes fluid when 
stations are inoperative or are being employed intermittently. 
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strong pickle from the storage tank 
to 12 injection stations, 

The pump is constructed of Type 
316 stainless steel alloy throughout 
and, with two axially oscillating im- 
pellers of neoprene, is resistant to 
corrosive attack by the pickle. Since 
the pumps are in continuous service 
and produce positive pressure, there 
is no opportunity for salt to precipitate 
in the pump or priming. 

Delivery of pickle is at 60 psi. 
Pressure control is exercised by a 
simple adjustment on a stainless steel 
spring-loaded relief valve. The relief 
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HOOKUP of the pumps used at Merkel'’s. 


valve by-passes circulating fluid 
whenever some or all of the stations 
are inoperative, thus safely channel- 
ing unspent pickle back into the stor- 
age tank. Use of this constant pres- 
sure pump—no reverse flow—elimin- 
ates the need for check valves in the 
system. 

Pumps are driven at 1750 rpm. 
from a %4-hp. power source and 
operate against a 60-lb. discharge 
pressure to deliver 10 gallons per 
minute. Since installation of two Eco 
All-Chem pumps at Merkel’s one year 
ago, continuous operation has been 
effected without one instance of 
equipment failure. 

The pumps are said to be simple, 
compact and easy to install and dis- 
assemble for cleaning or service. 


New York Measure Would 
Create Consumers’ Bureau 

A bill introduced in the New York 
State legislature would create a con- 
sumers’ bureau in the State Health 
Department to prevent manufacture 
and sale of adulterated or misbranded 
foods, drugs, cosmetics or health de- 
vices, and to regulate advertising as to 
effects on public health, with power 
to inspect and seize offending 
products. 

The proposal was listed as Assembly 
Bill 463, by Travia. It was referred to 
the ways and means committee. 
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Know fat or oil 


new 


Now you can miake rapid, easy and accurate 


° : \ 
simple-to fat or oil content determinations on your 


product with the Steinlite Fat and Oil Test- 






content in 15 minutes! 


operate er. You can know fat or oil content when 
i| you need it...in the production line. With 

f t & iH the Steinlite, non-technical personnel can 
a iff test the fat or oil content of soybeans, cot- 
e 10. tonseed, flaxseed, peanuts, cakes, meal, flakes, 
oil meats, potato chips and other products, and 

in just a few minutes. 
tester The Steinlite Fat and Oil Tester has been 


fully tested and proved and is being used 
by many leading food and oil processors. 


WRITE TODAY 


Steinlite electronic 

food and grain 

testers have been 

sold ’round the 

world for over 20 

years. 

ne For brochure and 
4% - complete information 
on the Steinlite 

Fat and Oil Tester 

write today to 


‘ey s s FAT & 
Fred Stein Laboratories, Mfg., x Stein litg OIL 
a a el 


Dept. NP-156R, Atchison, Kansas TESTER 
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Protective packaging 
... at its best! 






Call or write for prices and 
delivery arrangements to suit 
your needs. 


BARREL 
LINERS 


CINCINNATI INDUSTRIES INC. 
Cincinnati 15, (Lockland) Ohio 














HOLLENBACH = 

wre, 
spells extra profits for you! i} 
By adding Hollenbach's famous "314" Summer Sausage, J? {| 
B.C. Salami and B.C. Dry Cervelat to your present line 
you "cash in on Hollenbach's long experience, reputation 
and prestige. You will not be competing with Hollenbach 
because Hollenbach does not sell retail. Phone or write today 
for particulars. 









Chas. Hollenbach, Inc. is the oldest and 
largest exclusive manufacturers of dry 


HOLLENBACH (ieee 


inc. " Telephone: LAwndale 1-2500 
2653 OGDEN AVENUE @ CHICAGO 8, ILLINOIS 


CHAS. 
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# 150 Boss “H-Control" Hydraulic Grate Dehairer, The hydrau- 
lic controlled dehairer with simplified “'H" type lever control. 

















CHAS G SCHMIDT 
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HYDRAULIC DEHAIRER 














Mechanical muscles directed by a 
single ‘H TYPE"’ lever, gives the oper- 
ator complete control of throw in, 
throw out, cradles at all times. 


“H TYPE" shift lever operates in a 
manner similar to automotive shift 


POINTS FOR 


v 
Heavy steel construction throughout. 

— 

Grate bars—extra heavy, high qual- 
ity, cast iron. 

v 
Cradles—perfectly formed forged steel, 
reinforced with welded-in tie rods. 

v 
Scraper shaft turns on self aligning, 
totally sealed, roller bearings. 


v 
Totally enclosed reducer gears run- 
ning in oil. 

v 


Hog killing and kindred equipment 
to go with dehairers. 


levers. The #150 BOSS ‘H-Control”’ 
Dehairer’s smooth, powerful, hydrau- 
lic action, responds instantly to oper- 
ator’s touch. Injury to hogs is elimi- 
nated by constant ‘‘H-CONTROL" and 
through the flexibility of hydraulic 
action. 


PURCHASERS 


4 
Spray pipes with Globe Valve and 
powerful force spray nozzles. 

wv 
Standard 10 H. P. motors. 

vWv 
12 standard, 4 point stars, fitted with 
4” BOSS belt scrapers. 

4 
Installation supervision by factory 
service man available. 

v 
Capacity 125 hogs per hour. 

v 
Built by world's foremost Dehairer 
manufacturer. 


Replacement parts in stock. 


WRITE FOR COMPLETE DETAILS 


Inquiries from the Chicago area should be addressed to The Cincinnati 


Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill, 


THE Gncinnadd wins SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Hugo Slotkin Elected to 
Dual Post as Hygrade Head 


SAMUEL SLOTKIN, founder of Hy- 
grade Food Products Corp., Detroit, 
was elected hon- 
orary chairman of 
the board of di- 
rectors this week 
at the annual 
meeting of com- 
pany stockholders 
and directors, and 
Hvuco SLOrKIN, 
president, also 
was elected chair- 
man of the board, 
succeeding his 
father in the active post. 

E. B. Erickson, vice president and 
treasurer, and D. J. SCHACHTER, vice 
president in charge of beef and small 
stock operations, were elected direc- 
tors of the company. 

New officers elected are: N. B. 
AsuByY, vice president; WELLs Hunt, 





HUGO SLOTKIN 


E. B. ERICKSON 


D. J. SCHACHTER 


vice president; CHaRLEs E, BELLAMY, 
assistant vice president; T. W. BER- 
ENDSOHN, assistant vice president, and 
H. W. SprinGER, assistant secretary. 
Ashby was vice president in charge 
of sales at the company’s Kingan di- 
vision. He continues in charge of sales 
for the company. Hunt joined Hygrade 





N. B. ASHBY 


WELLS HUNT 


a short time ago, having been presi- 
dent for many years of John J. Felin 
& Co., Inc., Philadelphia, now Mor- 
rell-Felin Co. 

Bellamy, in charge of Hygrade’s 
Michigan operations, has been with 
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The Meat Trail... 


the company since 1926. Berendsohn 
is in charge of the company’s Barring- 
ton Hall Instant Coffee operations. 
Springer joined Hygrade in 1954 after 
21 years of service with Peat, Mar- 
wick, Mitchell and Co., accountants 
and auditors. 


Trowbridge Named Head of 
Omaha-Denver LCI Group 


E. A. Trowsripce, general man- 
ager of the Wilson & Co. Omaha 
plant, has been elected president of 
the Omaha-Denver committee of 
Livestock Conservation, Inc. He suc- 
ceeds J. W. CurisTIan, vice-presi- 
dent of The Cudahy Packing Co., 
Omaha, who was named a_ board 
member. 

Other officers are: R. N. ALLYN, 
sr., first vice president; DELL WaL- 
LACE, second vice president; R. E. 
CUNNINGHAM, treasurer, and J]. C. 
RossE, secretary and regional man- 
ager. 


Food Terminal Elects Widett 


Haro_tp Wiwett has been elected 
president of the Massachusetts Whole- 
sale Food Terminal, located in the 
Newmarket Square area of Boston. 
Davin A. LuRENSKY was named treas- 
urer and Max N. LAMPERT, assistant 
treasurer. Elected as directors were 
BENJAMIN MILLER, WILLIAM SOHN, 
FREDERICK S. STEARN and ROBERT 
STONE. 





PLANTS 


John Morrell & Co. is negotiating 
for the purchase of the Hill Packing 
Co. plant in Estherville, Iowa, which 
is adjacent to Morrell’s beef slaught- 
ering plant. If acquisition is com- 
pleted, Morrell plans to establish a 
hog slaughtering operation in the 
plant, beginning on a limited basis 
next September. The Hill plant, con- 
structed in 1939, has 88,000 sq. ft. 
of floor space and cooler and sharp 
freeze facilities. Hill processes horse 
meat for dog food. 


The Sugardale Provision Co., Can- 
ton, Ohio, made office automation 
news recently when it installed the 
first UNIVAC electronic computer to 
be delivered in that section of Ohio. 
The machine will be used to enable 
Sugardale to keep abreast of account- 
ing and sales analysis work. 


Normal Meat Co. has moved into 
enlarged and refurbished quarters at 
4122 S. Union st., Chicago. The firm, 
headed by Joun C. Rusty, president, 
does beef fabricating and boning. 


An extensive distribution and ad- 
vertising campaign aimed at state- 
wide sales of its sole product, coun- 
try sausage, is being undertaken by 
Bob Evans Farms, Inc., Bidwell and 
Xenia, Ohio, the firm’s office at Gal- 
lipolis, Ohio, has announced. Although 
the two farms are separate corpora- 
tions, the Gallipolis office coordinates 
activities. Officers are: Ropert L 











ANOTHER NEW addition to plant of Star Provision Co., Atlanta, Ga., is planned by man- 
agement team shown in front of firm's recently-completed office building. New addition 
will be constructed in well of present U-shaped plant, forming a solid rectangular building. 
Addition will be used for fabrication of frozen meats and beef specialties such as steaks and 
hamburger patties. Sausage production also will be expanded into new unit if more space 
is needed. Executives (I. to r.) are Harvey Drafts, newly-appointed general manager; Isadore 
Heiman, president, and his son, Leonard Heiman, vice president. Drafts formerly served as 
livestock buyer for the Georgia meat processing organization 
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Evans, president; H. M. MARTIN, 
executive vice president; Ropert S. 
Woop, treasurer, and EMeErson E. 
Evans, secretary and chairman of the 
board of directors. Emerson Evans, 
who also is president of Evans Pack- 
ing Co., Inc., Gallipolis, will direct 
management policies and will be the 
advisor in all operations. Robert Evans 
began marketing a special sausage 
product after World War II, and the 
two farms now serve 1,400 retail 
stores and restaurants. Expansion plans 
include increasing the refrigerated 
truck fleet from 10 to 30 by the end 
of 1957. 


Articles of incorporation were filed 
recently for Mosier Rendering Co., 
Payette, Ida., by CHET MOsIER, 
VIOLET TALBOT and VERNON DANIEL, 
all of Payette. Capitalization 
listed at $100,000. 

A new 22,000-sq.-ft. plant to be 
opened this spring by Shopsy’s Food, 
Ltd., is the first major new meat 
processing plant to be built in the 
Toronto area during the past ten 
years, according to Sam SHopsowITz, 
company president. The new plant, 
situated at the junction of Highways 
400 and 401, Toronto, will produce 
some 300,000 Ibs. of meat products 
each week, he said. The firm’s present 
working force of 125 will be doubled. 
Shopsowitz said the new plant will 
vield more than 1,000,000 franks each 
five-day week. A new food 
line is to be developed. 


was 


frozen 


Howarp SHERMAN is owner and 
operator of a new concrete block 
slaughterhouse near Butler, Mo., 
mainly a custom slaughtering opera- 
tion. His father, the late Jim SHEr- 
MAN, operated a slaughtering business 
in that town for 40 years. 

Hickory Mountain Barbecue Co., 
Inc., is equipping a 5,500-sq.-ft. plant 
at Elkridge, Md. In addition to a 
meat sauce, the company will pre- 
pare frozen barbecued beef, pork, 
turkey and chicken. LeRoy Corcoran 
is president of the firm, and Ray F. 
GILLUM is secretary-treasurer. 


P & B Packers, Inc., Hays, Kan., 
recently was granted a charter of in- 
corporation authorizing $25,000 cap- 
italization. DeLtmMas L. HANrEy 
listed as resident agent. 


Was 


An expansion and modernization 
program costing from $300,000 to 
$350,000 is being planned by Danahy 
Packing Co., Buffalo, N. Y., and 
probably will be launched this year, 
BaRNEY Lercowirz, president, has 
announced. He said the program will 


involve new equipment for hog 
slaughtering, packaging, curing, 


smoked meats, research and other de- 
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NEW TELEVISION show to be sponsored 
by Merkel, Inc., Jamaica, N. Y., beginning 
February 15, is put on the road as Ray 


Heatherton, TV's “Merry Mailman" and 
host of radio's “Luncheon at Sardi's," signs 
contract to star in weekly half-hour pro- 
gram on Channel 7. Onlookers, standing, 
are Sandy Howard (left), producer of the 
show, and Albert H. Merkel, jr. Seated next 
to Heatherton is Herbert J. Stiefel of 
Blaine-Thompson Co., Inc., Merkel's adver- 
tising agency. Show will be variety-audience 
participation program. Complete luncheon 
built around Merkel pork products will be 
served to studio audience of 200 women, 
invited from various organizations through- 
out metropolitan area. Some tickets also will 
be set aside for distribution by Merkel 
customers during special promotions. 





partments. Lefcowitz also announced 
that the firm has launched a new 
program of product control and de- 
velopment and has named Paut Kron 
to head the operation. Kron has served 
with Swift & Company, Armour and 
Company and most recently with 
Klarer Provision Co. in Louisville. 
Atlas Canning Co., Inc., Glendale, 
N. Y., manufacturer of dog and cat 
foods, has changed its corporate name 
to Laddie Boy Dog Foods, Inc. Hy 
PEARLSTEIN, president of Atlas Can- 
ning, will become chairman of the 
board of the new company. NorMAN 
H. KuNnKEN will be president, and Hy 
SHULMAN will be vice president and 
treasurer. Atlas Canning, a pioneer in 
the preparation of all-meat dog foods, 
makes Rex dog food and a variety of 
Laddie Boy products. Since the bulk 
of the company’s business is done un- 
der the Laddie Boy brand name, the 
change in corporate title is being 
made at this time for purposes of 
identity with its prime product. 


Los Angeles has a new company in 
its Vernon packing district. John Saw- 
ver Packing Co, opened for business 
last week at 3137 East Vernon ave. 
Head of the breaking and fabricating 
business is JOHN SAWYER, formerly 
with Swift & Company for more than 
20 years and with the Los Angeles 


firms of Luer Packing Co., Union 
Packing Co. and Great Western Pack. 
ing Co. Facilities at the plant are be. 
ing modernized, including installation 
of rails in the coolers, moving top 
boning table and new dock. Hanging 
capacity is about 350 to 400 cattle, 
The company is starting with 20 
employes. 


Thinking big and acting big come 
natural to Neuhoff’s as well as to 
Texas in general, Neuhoff Brothers 
Packers, Dallas, said in newspaper 
ads announcing plans to add two 
more floors to its plant in 1956. The 
entire plant was remodeled and 
streamlined in 1954, and the firm re- 
cently completed construction of a 
separate office building. The com- 
pany, which was started in 1932 with 
15 men and one truck, now has an 
annual plant capacity of 500,000 
hogs, 300,000 calves and 110,000 
cattle, and the payroll to 650 em- 
sloyes amounts to more than $2,- 
600,000. 


JOBS 


Union Products Corp., San Fran- 
cisco, has announced the appointment 
of LrEsLE VERB as manager of | its 
sausage casing department. The firm 
manufactures and deals in sheep, beef 
and hog casings, tallow, bones, blood 
meal fertilizer and a number of other 
animal by-products. 


Vircit C. Freprickson, former of- 
fice manager at the Grand Forks 
(N.D.) plant of Armour and Com- 
pany, has been named office manager 
of the Armour plant at West Fargo, 
N. D., P. W. Kenyon, general man- 
ager of the West Fargo plant, an- 
nounced. B. F. CamMpBeLi has been 
appointed assistant superintendent of 
the West Fargo plant. Until recently, 
he was foreman of the curing depart- 
ment at the Armour Sioux City plant. 

DonaLp MacDonaLp and GEORGE 
Dae O’Brien have been transferred 
from the Edmonton plant of Canada 
Packers, Ltd., to serve as plant ac- 
countant and credit manager, respec- 
tively, of Calgary Packers, Ltd., Cal- 
gary, recently acquired by Canada 
Packers. 

C. C. Boner has been named man- 
ager of the general and city sales units 
of the Swift & Company plant at St. 
Joseph, Mo. He previously was as- 
sistant sales manager there. 

New manager of the sales unit of 
Swift-Canadian Co., Ltd., at Rouyn, 
Quebec, is Emme Micuaup, formerly 
office manager. 

Wituram M. Rapcuak has_ been 
appointed district sales manager in 
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charge of the Oscar Mayer & Co. 
sales in Southwestern Indiana, Curtis 
LEMBERG, sales manager of the firm’s 
Chicago plant, announced. He re- 
places Frank Hassur, who has been 
placed on special assignment assisting 
Lemberg. Rapchak has been with the 
company since 1950. 


The promotion of L. E. NicHowas 
to Cleveland branch manager for Ar- 
mour and Company has been an- 
nounced by C. W. CamMpse.., Chi- 
cago plant sales manager. H. R. 
LEHNHARDT, formerly canned food 
sales manager, succeeds Nicholas as 
Cleveland sales manager. Nicholas’ 
predecessor as branch manager was 
Vy. E. Hanpwerc, who has_ been 
named assistant general manager of 
the fresh and smoked sausage depart- 
ment in the Chicago general offices. 


TRAILMARKS 


Irvin R. Rivenart, meat buyer for 
E, R. Godfrey & Sons Co., has been 
elected president of the Milwaukee 
Meat Council, which is composed of 
representatives of packing, sausage, 
wholesale and retail meat companies. 
Rinehart succeeds GEORGE SCHALLMO, 
manager of the Milwaukee branch of 
Oscar Mayer & Co. Other officers 
chosen are: Epwarp BELZ, city sales 
manager of Plankinton Packing Co., 
re-elected vice president; ROBERT 
Kratoska, Milwaukee sales manager 
of The Rath Packing Co., secretary, 
and Joun Bruracu, meat division 
manager, Halan’s Stores, treasurer. 


The packing industry’s “sell pork” 
campaign was described this week by 
Joun Nessit, sales manager of Elshei- 
mer Meat Products, West Union, 
Iowa, in an address before the Cham- 
ber of Commerce of West Union. He 
described the rise in average per 
capita pork consumption to 66% Ibs. 
in 1955 from 60 Ibs. in the previous 
vear as one of the steepest increases 
in history. The increase, Nesbit said, 
“makes the future of the hog and pork 
industry look very promising indeed.” 


Joun Hotes, chairman of the 
board of Swift & Company, Chicago, 
will be the principal speaker January 
29 at ceremonies marking the 105th 
anniversary of the founding of North- 
western University, Evanston, Ill. 

Wiiuram U. Hupson of Oakland, 
Calif., was elected president of the 
National Canners Association during 
its 49th annual convention in Atlantic 
City. Hudson is first vice president in 
charge of research for Gerber Products 
Co. 


Presentation of service awards to 
238 employes of The Wm. Schluder- 
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berg-T. J. Kurdle Co. who have com- 
pleted from five to 45 years of serv- 
ice with the company has been an- 
nounced by WILLIAM F. SCHLUDER- 
BERG, president of the Baltimore firm. 
This year’s awards bring the total 
number of employes with five or more 
years of service to over 65 per cent 
of the total labor force. Of this num- 
ber, more than 15 per cent have 25 
vears or more of service. 


Hygrade Food Products Corp. has 
launched a Los Angeles campaign 
with heavy newspaper promotion. 
Leading papers in the area this week 
carried two-color 1,000 and 600 line 
ads. Theme of the ads is that Hy- 
grade franks are a “treat . not a 
budget saver.” The promotion is be- 
ing handled by Brisacher, Wheeler & 
Staff, advertising agency. 

Parrot Packing Co., Fort Wayne, 
Ind., is the subject of a feature story 
in the current issue of International 
Trail magazine, nationally distributed 
publication of International Harvester 
Co. The sound merchandising and 
promotion activities of the company, 
including the adoption of a pert, col- 
orful parrot as a symbol of Parrot 
products, is outlined in the story, 
which traces the company’s sales suc- 
cess. 

H. F. Stitwe i, vice president of 
Southland Provision Co., Palatka, Fla., 
has received a silver emblem awarded 
by the American Meat Institute for a 
quarter century of service in the meat 
packing industry. Stilwell entered the 
meat business in December, 1930, in 
Wheeling, W. Va., and ten years later 
joined Dreher Packing Co., Inc., Col- 
umbia, S. C. He left the latter com- 
pany in 1946 to help form the present 
Southland organization. 

The Oregon State Department of 
Agriculture has announced the em- 
ployment of RusseLt Dautton, Jeffer- 
son, Ore., as meat inspection analyst 
to conduct a study of findings in the 
pilot program on compulsory state- 


wide meat inspection. He will con- 
tinue in service until the results of the 
pilot program are reported to the 1957 
legislature. Daulton has operated a 
frozen food and retail meat market in 
Jefferson for the past eight years. 


A suggestion on improving a bacon 
wrapping machine has helped a Swift- 
Canadian Co., Ltd., employe “bring 
home the bacon” to the tune of ap- 
proximately $2,620. FRANK VELLA of 
the Toronto plant, who topped all 
other company suggestion winners in 
1955, received $2,244 in cash and 
eight shares of company stock worth 
approximately $47 each. 


DEATHS 


Martin J. Donerty, 56, a lard 
broker and a member of the Chicago 
Board of Trade for more than 30 
years, died January 22. 

GrorcE A. SHELDON, 46, a depart- 
ment head in the Swift & Company 
general offices at Chicago, died of a 
heart attack January 21. He had been 
with the company 28 years. 

L. L. Ketter, 75, Utah livestock 
man and one time owner of Keller 
Dressed Meat Co., Ogden, died re- 
cently. Keller bought the Ogden firm 
from his father in 1906 and later sold 
it to Fox & Parke Co. He served as 
director for the Ogden Livestock 
Show. 


Roy M. Hewitt, 58, who was in 
charge of city sales of beef, veal and 
lamb for G. H. Hammond Co., Chi- 
cago, died of a heart attack January 
24. Hewitt joined Swift & Company 
in 1922 and was transferred to the 
Hammond firm, a Swift division, in 
1930. 


Georce J. Hentz, 75, owner of 
Hentz Packing Co., St. Louis, died 
January 19 after about 60 years in the 
business, which was founded by his 
father. He is survived by his widow, 
ANNETTE, and a stepson, MANUEL L. 
BENAVIDES. 
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GET ENGINEERING HELP 
on your meat grinding operations 


More and more meat processers turn to SPECO for more than Correct Design, 


and Speco’s unqualified written guarantee. You want knife and plate 
mendations based on 30 years of working with your industry and 
diversified enough to give you the right plate or knife for any job. 


Improve product quality..... 


Speco’s engineers help you get cleaner, 
cooler cuts ... cut down temperature rise 
on any ground product... Recommend 


Increase Grinder output..... 


No obligation involved. 





special plates for dry and frozen foods. 
Speco-engineered grinder knives and 
plates give you better results all-ways! 


There are Speco knives and plates to fit any make 
of grinder... guaranteed to “up” your produc- 
tion, and lower your grinding costs. Specify your 
grinding job and ask for our recommendation. 


Speco, Inc., 3946 Willow Rd., Schiller Park, Ill. 





Specialists in Meat Grinding Equipment for 30 years—since 1925 


recom- 
a line 








NOW—in our 7th year— 


THE INDEPENDENT, EXCLUSIVE 


has a NEW ADDRESS! 


EMERSON D. MORAN 


1201 San Ignacio Avenue 





Phone Miami: MOhawk 7-4425 
Coral Gables 46, Florida 





SAUSAGE CONSULTING SERVICE 











Oftentimes it is the highest quality sausage that 
lags behind in the race for sales . . . because 
of ineffective seasoning. More and more sausage 
makers are switching to AROMIX to rescue their 
lost sausage revenue. A good seasoning is the 
secret of fast-selling sausage! 








AROMIX C 


1401-15 W. Hubbard St. 


Chicago 22, Ill. 


AROMIX... 
THE MARK 
OF QUALITY 


on Seen a: wm men 


MOnroe 6-0970-1 
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Radiation Preservation 
Could Mean Huge Savings 


The significance of research in ra- 
diation sterilization and_pasteuriza- 
tion of meats and other perishable 
foodstuffs was illustrated in terms of 
what it may mean to the military 
forces in papers presented recently 
to the second conference on radio- 
active isotopes in agriculture at East 
Lansing, Mich. 

Approximately 2,750,000,000 lbs. 
of fresh meat and 275,000,000 Ibs. of 
canned meat are among the perishable 
foods purchased annually by the 
armed forces. Refrigeration costs are 
estimated at $40 a man per year. 

If radiation preservation of perish- 
able foods can be achieved success- 
fully, and one-fourth of this amount 
is saved a year, potential savings for 
a 2,000,000-man army would be 
$20,000,000 annually, it was pointed 
out. The problem of supplying dis- 
tant troops also would be simplified. 

The conference was sponsored by 
the council of participating institu- 
tions of Argonne National Laboratory. 


Mexico to Buy Cattle as 
‘Food Futures’ for Summer 


The Nacional Financiera, S.A., the 
Mexican government’s fiscal agency, 
is to buy cattle on a wholesale scale 
as “food futures” for the federal dis- 
trict (Mexico City) and nearby com- 
munities, a zone with a population of 
some 6,000,000, Mexico’s largest. 

Financiera has appropriated 30 mil- 
lion pesos ($2,400,000) to buy 40,000 
head of cattle that will be slaughtered 
and stored in the government’s brand 
new meat refrigeration plant at Fer- 
reria, near Mexico City, so as to pre- 
vent the usual meat shortage in the 
Mexican capital belt between June 
and September. Financiera will pro- 
vide the announced amount of funds 
in the form of short term loans to 
cattlemen and butchers. 


Data on Wet Rendering 
Of Packinghouse Wastes 


Packinghouse officials interested in 
operating an inedible wet rendering 
department, or using wet rendering 
for the reclamation of catch basin 
skimmings, etc., may find valuable 
information in a 16-page booklet 
“Wet Rendering of Packinghouse 
Wastes” published by Koch Supplies. 

The booklet contains information on 
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different grades of fat, their uses and 
comparative value. Data on yields of 
inedible product from different spe- 
cies as well as equipment needs and 
operating techniques are discussed 
clearly and concisely. 
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USDA Buys 9,210,450 Lbs. Of 
Pork; Total 87,316,950 Lbs. 


Purchases late last week of 9,210,- 
450 Ibs. of canned pork products con- 
tinue the stepped-up USDA buying 
program. Last week’s awards brought 
the total of all pork and lard pur- 
chases to 87,316,950 Ibs. 

Last week’s purchases were for 5,- 
824,650 Ibs. of canned pork and gravy 
at prices ranging from 64.18c to 
64.50¢ per lb., 2,197,800 lbs. of pork 
luncheon meat at 42.50c to 42.90c 
per Ib., and 1,188,000 Ibs. of canned 
ham at 60.80 to 61.50c per Ib. 

Of the 87,316,950 Ibs. of pork 
products purchased through last week, 
56,361,750 Ibs. were canned products 
(30,819,750 Ibs. of pork and gravy, 
14,850,000 Ibs. of luncheon meat, and 
10,692,000 Ibs. of ham) and 30,955,- 
200 Ibs. of lard. 

Awards were made to 12 of the 17 
bidders who offered a total of 7,521,- 
150 Ibs. of canned pork and gravy. 
Successful bidders on canned lunch- 
eon meat numbered nine who offered 
a total of 3,088,800 Ibs. Awards on 
canned ham were made to eight bid- 
ders who offered 2,232,000 Ibs. 


ANIMAL FOODS PRODUCTION 


A total of 35,824,302 Ibs. of canned 
food and canned or fresh frozen com- 
ponent for dogs, cats and like animals 
was prepared under federal inspec- 
tion and certification in December, 
the U.S. Department of Agriculture 
has reported, This compared with 
36,425,219 Ibs. in November and 35,- 
351,009 Ibs. in December, 1954. 


Approve Longer Delivery 
Period On Lard Futures 

Directors of the Chicago Board 
Trade have approved a change in 
trading regulations governing lard 
futures contracts to permit more time 
to make deliveries at the end of each 
contracting period, Robert C. Lie- 
benow, executive secretary, has an- 
nounced. 

Under the new regulation, trading 
will cease ten business days before 
expiration of the delivery due date 
on each maturing contract, Liebenow 
pointed out. Seven business days were 
allowed previously. 

The additional delivery time was 
established to permit broader par- 
ticipation in the lard futures market 
by trade interests outside Chicago, 
he explained, and to provide greater 
stability to price trends during clos- 
ing days of a trading period. 

The new regulation is effective on 
all lard futures contracts maturing in 
September, 1956 and thereafter. 


Chile Buys Argentine Beef 


Over 2,000,000 Ibs. of Argentine 
frozen beef recently arrived at Val- 
paraiso, Chile, the Foreign Agricul- 
tural Service has disclosed. This was 
brought in by INACO (the sole meat 
importer) and was purchased from 
Frigorifico Anglo in Buenos Aires. 
Provisional Santiago prices on frozen 
Argentine meat have been set by de- 
cree at retail from 14c per Ib. for 
lower quality cuts to over a dollar per 
lb. for fillets, on the basis of the ex- 
change rate of 200 pesos to the dollar. 


See South As Rising Outlet 
For Meat In Years To Come 


The South looms as a growing mar- 
ket for meat in the vears to come, a 
report on studies conducted by south- 
ern agricultural experiment stations 
in cooperation with the U. S. Depart. 
ment of Agriculture, indicated. Per 
capita consumption of meat is ex- 
pected to increase about 28 per cent 


in the next 20 years of less. Under 
full employment conditions, it was 


pointed out, this would mean a rise 
from an estimated 122 Ibs. in 1950 
to 156 Ibs. in 1975. 

Aggregate demand for meat in the 
South is “expected to rise from an es- 
timated 3,800,000,000 Ibs. in 1950 
to 6,600,000,000 in the next 20 years. 
The projection assumes 1951-53 price 
levels and prices relationships, a 40 
per cent increase in population and a 
high level of employment. It was 
added that further research is needed 
to estimate the South’s capacity and 
willingness to produce enough live- 
stock to meet the demand and to de- 
termine what extra facilities can and 
will be provided by southern packers. 


License Mexico Meat Exports 

The government of Mexico has 
ordered all exports of livestock and 
meat to have special permits from 
the Agriculture Ministry. Nuevo 
Laredo, on the Texas border, reported 
that heavy shipments of frozen meat 
and chickens were piling up and that 
large numbers of cattle slated for ex- 
port were delayed. Tampico dealers 
said delays would cause heavy losses. 
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-ork sausage, hog cas. 837 | oe on antisagwe Large prime, 34 in. ... 27@ 36 
a ae. on Ay ue ‘oo @ aac Cervelat, ch. hog bungs .... 88@92 | —— RS Of “eausage) Med. prime, 34 in. cut. 20@ 2 
Pork sausage, sheep cas., ‘ — Rissantes | Beet a Peyed prime ......-.. 16@ 2 
oO are ee 5 @4 PATMEE oe eee eee eee eee ee eee tounds— Middles, 1 per set, 
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5-6-lb. pkge. 43 B. C. Salami 1 1 ne . .1.15@1.35 Sheep casing (per hank): 
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Frankfurters, skinless . @39 Genoa style salami, ch. .... 92@94 Export, med., wide 24/26 MEMES cic pastes’ 5.50@5.90 
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New Eng. lunch., spec..49 @b58 | Domestic, MAGS ares 80@ 5 
Polish sausage, smoked. .49  @54 SPICES | No. 1 weas., 24 in. 12@ 16 CURING MATERIALS 
Tongue and Blood 1214 @47 pn weas., 22 in. 9@ 18 Cwt 
a err 4414 @4E sasis ig s., bags Os — ° aaa 7 
-svatdl nat ao Rk as TOSS saat tenes bbis., bags, Sewed, 7% @2% in. ...1.15@1.50 Nitrite of soda, in 400-lb 
Pickle & Pimiento loaf..39 @40% ‘ . ’ Select, wide, 2@2% bbls., del. or f.0.b. Chgo. .$10.81 
Ss Whole Ground MARIOE Src ca gcsvoistsies' 83 1.75@2.20 Pure rfd., gran. nitrate of 
Allspice, prime - 1.02 433 Extra select, 5 85 me eo RS en mara gee ere 5.65 
Resiftec « LOE ce AG | eee 5@ v2 50 Pure rf¢ »wderec » 
SEEDS AND HERBS chill Powder "<2."  - sect bungs, exp. No, i: 25@ Bt Of S0dR vevevevesogecsssns 
. Chili Pepper ........ am 41 Beef bungs, domestic.. se 25 Salt, in min, car of 45,000 
(l.c.1. prices) Cloves, Zanzibar .... 59 65 Dried or salt, bladders, Ibs., only paper sacked, 
Ground Ginger, Jam., unbl... 72 79 piece: f.o.b, Chgo. gran. ton .... 28 
Whole for sausage Mace, fancy, Banda.3.25 3.50 8-10 in. wide, flat... 9@ 11 Rock, per ton in 100-lb 
Caraway seed ... 26 31 West Indies ...... ‘9 3.40 10-12 in. wide, flat.. 9@ 11 bags, f.o.b. whse., Chgo.. 26.00 
Cominos seed ... 24 29 East Indies ...... ‘ 3.40 12-15 in. wide, flat.. 14@ 18 Sugar— 
Mustard seed, Mustard flour, fancy. .. 37 Raw, 96 basis, f.o.b. N.Y.. 5.93 
fancy 23 SS SRC Ee ae - 33 Pork Casings: Refined standard cane 
Yellow American 7 West India Nutmeg. .. 90 Extra narrow, 29 mm, gran., basis (Chgo.) ...... 8.50 
RRRENO oesccscs 34 Paprika, Spanish ... .. 51 Oe NOGWN. riccccacscen 4.00@4.35 Packers, curing sugar, 100-lb 
Coriander Pepper, cayenne .... .. 54 | Narrow, medium, bags, f.o.b. Reserve, La., 
Morocco ....... 21 25 Pepper: | SOBS2 MM. « os0/s00- 3.70@4.15 Sere ere 8.35 
Marjoram, French 48 54 Red, No. 1 .. as 54 | 32@35 mm. .........2.25@2.60 Dextrose, per cwt: 
Sage, Dalmatian, MUNGO cicaseas 55 58 | Spee. med., Cerelose, Reg. No. 53 ..... 7.55 
SARS 58 66 MERON sswsmearwens 46 50 | 35@38 mm, .-1.75@1.90 


30 


DRY SAUSAGE 
(1.e.1. 


prices) (ea; 








SAUSAGE CASINGS 


prices quoted to manu 





ne Bungs— 
WRI a ccd caaiteecae nase. 54@ 60 
B xport, 34 in. cut .... 45@ 52 






Ex-Warehouse, Chicago ... 7.65 
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_BEEF-VEAL-LAMB. .. Chicago and outside 





CHICAGO 


Jan. 24, 1955 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
























(1.¢.1. prices) 
Native steer: 
Prime, 600/700 ...... 351, 4 36 
Choice, 500/700 3414 
Choice, 700/800 @32%, 
Good, 500/700 ........ 28% 
Commercial cows ..... 211, 
BUPRE, . wis'u0-0:5 wiaseiesé ¢:3:6.4 916 26 
Canner & cutter cows. 21 
PRIMAL BEEF CUTS 
Prime: 
Hindqtrs., 5/800 ....471 $@4Ston 
Foreqtrs OLE  <cev:s 28n 
Rounds, all wts. ..... 41 @42 
Td. loins, 50/70 (1.e.1.).75 @78 
Sq. chucks, 70/90 . 2814n 
Arm chucks, 80 110. 264on 
mrremets: (Tel) oc oc seas 20 
Ribs, 25/35 (lcl) ....i mm @dT 
ares. NO: 2 cscics 8 @ 8% 
Flanks, rough No. 1..10 @l11 
Choice: 
Hindgqtrs., 5/800 214,@438 
Foreqtrs., 5/800 14 @261% 
Rounds, all wets. ..40° @4l 
Trd. loins, 50/70 (lel) 59 @th 
Sq. chucks, 70/90 S  @28% 
Arm chucks, 80 110...26 @27} 
Driskets (Icl) ..c.cess 20 
Ribs, 25/37 ...45 @47 
Navels, No. 8 @ 8% 
Flanks, rough No. 1...10 @l1 
Good: 
REE Ee eee re 38 @39 
Sq. cut chucks .......26 @28 
LS -.-19 @20 
BEEN ico Warease div diae.4cO.aw 42 @44 
LE RR ae PP aay er 58 @aN 


COW & BULL TENDERLOINS 


Fresh J/L C-C Grade Froz. C/L 





H0@638.... Cows, 3/dn. . 60@62 
76@S8O0..... Cows, 3/4 65@6S 
80@S85..... Cows De  ciniw-e CRORES 
88@92..... Cows, 5/up .....86@90 
88@92..... Bulls, 5/up .....86@90 
BEEF HAM SETS 
SU ROTOR caches on cct oes 39%) 
NON OIE os incas «sas 36% 
maucklos, T46/OP .....c0bsce 3934 


CARCASS MUTTON 

1.c.1. 

70 te n 
70/down 


prices) 
Choice, 
Good, 


15@16 
14@15 


BEEF PRODUCTS 





Tongues, No. 1, 100’s... 
Hearts, reg., 100’s ..... 
Livers, sel., 30/50’s .... 2 
Livers, reg., 35/50’s ....15 @16 
Lips, scalded, 100’s ..... 8%@ 9 
Lips, unsealded, 100’s .. 8 
Tripe, scalded, 100's ... a 
Tripe, cooked, 100’s .... 5, 
Gree, IO occcncececns 54 
LUNG, TOCe sevescevics 54 
Caren, OS csceeceacs 41, 
FANCY MEATS 
(1L.e.1. prices) 
Beef tongues, corned ........ 40 
Veal breads, under 12 02, .... 56 
ae <r eo Doan caened eens 89 
Calf tongue, 1 Ib./down 18, 
Ox tails, under % Ib. ....... 2 
Os: taiie, over % Wh. <2. ccess 16 


BEEF SAUS. MATERIALS 
FRESH 


C. C. cow meat, bbls. ...294%4@301%4 


Bull meat, bon’ls, bbls.. 34% 
Beef trim., 75/85, bbls.. 22 

Beef trim., 85/90, bbls.. 2614 
Bon'ls chucks, bbls .30 @30% 


Beef cheek, meat, 


a re ‘ 17% 
Beef head meat, bbls.:.. 14% 
Shank meat, bbls. ...... 32 


Veal trim., bon’ls, bbls. .244%4@25 


VEAL—SKIN OFF 
(Carcass) 
(l.ec.1, prices) 


Prime, 80/110 . -§44.00@45.00 
Prime, 110/150 43.00@ 44.00 
Choice, 50/ 80 . 35.00@37.00 
Choice, 80/110 39.00@41.00 
Choice, 110/150 39.00@41.00 
Good, 50/ 80 28.00@ 32.00 
Good, 80/110 - 35,.00@37.00 
Good, 110/150 35.00@37.00 
Commercial, all wts.. 25.00@33.00 





CARCASS LAMB 





(l.e.1. prices) 
Prime, 40/50 . @38 
Prime, 50/60 @35 
Choice, 40/50 @38 
Obvice, BOsGO: 2.6 ccceas a @35 
Good, all wts. .........3832 @85 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) : 


STEER: 
Choice: 
500-600 Ibs. 


Svee One mae 30. 


Los Angeles 
Jan. 24 


$32.00@ 34.00 


San Francisco No. Portland 
Jan, 24 Jan, 24 


$34.00@35.00 $32.00@35.00 





600-700 Ibs. 50@ 82.00 32.00@34.00 31.00@34.00 
Good: 
500-600 Ibs. .......... 29.00€ 31.00 30.00@32.00 30.00@ 33.00 
600-700 Ibs. ...... 27. 00€@ 29.99 30.00@31.00 28.00@32.00 
Commercial: 
350-600 Ibs. ..... .. 28.00@31.00 28.00@ 30.00 26.00@29.00 
cow 
Commercial, all wts 23,.00@ 25.00 25.00@ 28.00 23.00@ 26.00 
Utility, all wts. ....... 22.00@24.00 22.00@: 22.00@25.00 
Canner, cutter None qoted 18.00@ 19.00 22.00 
Bull, util. & com'l 26.00@30.00 29.00@31.00 None quoted 
FRESH CALF (Skin-off) (Skin-off) (Skin-off) 
Choice: 
200- Ibs, down 37.00@39.00 38.004 40.00 37.00€@ 40.00 
Good: 
SS EL. a yb sik 34.00@38.00 36.00@ 838.00 34.00@ 37.00 
LAMB (Carcass) 
Prime: 


40-50 Ibs. 
50-60 Ibs, 








Choice: 
40-50 Ibs. 
50-60 Ibs. 

Good, all 


MUTTON (EWE): 


wts. 


Choice, 70 Ibs. down... 19.00@22.00 
Good, 70 Ibs. down 19.00@ 22.00 


JANUARY 28, 1956 


37.00@39.00 
36.00@37.00 


37.00@39.00 
36.00@37.00 
32.00@36.00 


38.00@ 40.00 
86.00@ 38.00 


37.00@ 40.00 
35.00@ 39.00 


38.00@ 40.00 
35.00@37.00 
35.00@38.00 


37.00@ 40.00 
35.00@39.00 
35.00@38.00 





None quoted 
None quoted 


14.00@ 16.00 
14.00@16.00 





NEW YORK 


Jan, 24, 1956 


WHOLESALE FRESH MEATS 
BEEF CUTS 


(1.¢.1, prices) 

Steer: 
Prime care., 
Prim care. 
Choice care., 
Choice care., 7 
Hinds, pr., 
Hinds, pr., 
Hinds, ch., 
Hinds, ch., 


Western 
. .838.00@ 40.00 
. 36.00@38.00 
. 86.50@38.00 
.- 34.50@36.00 
.» 48.00@50.00 
- 45.00@48.00 
.+ 45.00@48.00 
. 43.00@46.00 


BEEF CUTS 


(l.e.1. 
Prime steer: 
Hindqtrs., 





7 800. 


prices) 


600/700 





Hindgtrs., 700/800 

Hindaqtrs., 800/900 i@ 47 
Rounds, flank off ..... 41@ 42 
Rounds, diamond bone, 

TERE OE. cu saee ssc 0@ 44 
Short loins, untrim. 70@ 80 
Short loins, trim. ....1.10@1.20 
PO. cgcacaraaeans 13@ 14 
Ribs (7 bone cut) 45@ 56 
Ari CHECRE scccesscc 30@ 34 
EEOC a vascannewne 23@ 28 
PMRRON cs neu ewscunaens - 10@ 12 
Foreqtrs. (Kosher) .... 33@ 36 
Arm chucks (Kosher)... 34@ 38 


Choice steer: 





Hindqtrs., 600/700 49@ 52 
Hindqtrs., 700/800 44@ 48 
Hindatrs., 800/900 41@ 48 
Rounds, flank off ...... 39@ 41 
tounds, diamond bone, 

NOUN OM -cccustcerecs 10@ 42 
Short loins, untrim. 58@ 6 
Short loins, trim. D 9 
i. er er cere 12%@ 14 
Ribs (7 bone cut) ..... 42@ 52 
AYU COUERS oss cceccus 29@ 31 
BEISKCCH. 0. 0csicas conse 20@ 24 
2 Ee Oe 9@ 11 


Foreqtrs. (Kosher) 


Arm chucks (Kosher).. 32@ 36 


FANCY MEATS 


(Le.l. prices) Lb. 

Veal bre ads, under 6 os. ...... 54 
Jeo 2 SPPePrererr ier cri . 56 
12 ‘oz. /up ee esersececcecsscce 85 
Beef livers, selected ........ -- 28 
Beer Meee Cckisuadtavededeee 14 
Oxtails, % lb./up, froz. ........ 12 

LAMB 
(l.e.1. careass prices) 
City 
Prime, 30 $41. 00@44. 00 





Prime, 40 





Prime, 37 00@39. 00 
Choice, 40.00@43.00 
Choice, 42.00@45.00 
Choice, 36.00@39.00 
Good, 38.00@40.00 
Good, 40.00@42.00 
Good, 5.00@37.00 
Good, .00@33.00 
Western 

Prime, 45 -— watenen $38.00@41.00 
Prime, 45/00 ..icics 36.00@38.00 
Choice, 4 s/n. neee nore 38.00@41.00 
Choice, 5/5E 36.00@ —y = 
Choice, 33.00@ 
Good, 4 are 35.00@37. rod 
Good, 34.00@36.00 
Good, 30.00@32.00 





VEAL—SKIN 


OFF 





(1.e.1. careass prices) 
Western 

Prime, 80/130 ....... $44.00@48.00 
Choice ‘N13 weeeeee 38.00@44.00 
Good, coccccss 28.00@30.00 
Good, 32.00@38.00 
Conr'l, S07 80 i. cscces 27.00@30.00 
Com’?, SO/380 .cccccee 30.00@32.00 

BUTCHER'S FAT 


Shop fat (ewt.) . 
Breast fat (ewt.) 
Edible suet (ewt.) 
Inedible suet (ewt.) 








N. Y. MEAT SUPPLIES 


Receipts reported by the TSDA 
Marketing Service week ended Jan. 
21, 1956 with comparisons 


STEER AND THEIFER: 


Careasses 
Week ended Jan, 21 . 


14,985 





Week previous ....... : 12.504 
COW: 

Week ended Jan, 21 1,993 

Week previous 2,188 
BULL: 

Week ended Jan. 21 ... 500 

Week previous . 240 
VEAL: 

Week ended Jan. 21 a“ 16,015 

Week previous K ‘ 14,049 
LAMB: 

Week ended Jan. 21°. 64,927 

Week previous 33 
MUTTON: 

Week ended Jan, 21 210 

Week previous SSO 
HOG AND PIG: 

Week ended Jan, 21 ... 9,169 

Week previous ... ee 10,209 
PORK CUTS: S 





Week ended Jan, 21 

Week previous 
BEEF CUTS: 

Week ended Jan, 21 172,491 

Week previous ..... 167,455 
VEAL AND CALF CU TS: 

Week ended Jan. 21 ... 2,000 

Week previous ......... 3.000 
LAMB AND MUTTON: 

Week ended Jan, 21... 1,112 

Week previous ...... 3.001 
BEEF CURED: 

Week ended Jan, 21 ... 15,684 

Week previous ... 24.072 
PORK CURED AND SMOKE ps 

Week ended Jan, 21 .. 8,479 

Week previous ..... , 27 172 
LARD AND PORK FAT: 

Week ended Jan, 21... 448,087 

Week previous ‘ 


LOCAL SLAUGHTER 
CATTLE: 
Week ended Jan. 21 
Week previous 
CALVES: 
Week ended Jan. 21 
Week previous ‘ 








HOGS: 
Week ended Jan, 21 
Week previous 


x 60,396 
aeeeie (4,207 





SHEEP: 
Week ended Jan. 21 : 2,020 
Week previous ...... : 50,721 
COUNTRY DRESSED MEAT 
VEAL: Carcasses 
Week ended Jan, 21 ... $92 
Week previous 
HOGS: 
Week ended Jan, 21 . 58 
Week previous ... =e 18 
LAMB AND MU TTON: 
Week ended Jan, 21 ... 113 
Week previous ....... 76 


PHILA. FRESH en 
195 
DR i dD 
(Cwt.) 
$36.00@37.50 
34.00@36.00 


Jan, 24, 
WESTERN 
STEER CARCASS: 
Choice, 500/700 
Choice, 700/900 








Good, 500/800 $2.00@34.00 
cow: 

Com’l, all wts 26.004 27.50 

Utility, all wts. 50@ 25.00 
VEAL (SKIN OFF): 

Choice, 80/110 42.00@45.00 


Choice, 110/150 
Good, 50/ 80... 
Good, 80/110 
Good, 110/150 
LAMB: 
Prime, 30/45 
Prime, 45/55 
Choice, = 
Choiee, 45/55 
Good, all wts. 
MUTTON 
Choice, 


42.00@45.00 
35.00@ 38.00 
.00@40.00 
37.00@40.00 





39.00@41.00 
36.00@39.00 
39.00@41.00 

5.00@ 39.00 
36.00@38.00 





(EWE): 


70/down 17.00@19.00 


Good, 70/down 16.00@ 18.00 
LOCALLY DRESSED 
STEER BEEF (lb.): Choice Good 
Hinds, 500/800. 14@47 41@43 
Hinds, 800/900... 42@44 38@40 
Rounds, no flank. 41@44 38@42 
Hip rd., + flank.389@43 37@41 
Full loin, untrim. 45@49 40@43 
Short loin, untrim. 57@60 47@50 
Ribs (7 bone) 14@ 50 40@45 
Arm chucks 7@31 2%@27 
PINON ccc ccs 5@o8 25@28 
Short plates ..... 9@13 9@13 

















PORK AND LARD... Chicago and outside 








CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot Basis, 


SKINNED HAMS 
Fresh or F.F.A 
39 é ~ 12 


Frozen 
39 


14 16 
16/18 
18/20 
20/22 
22/24 








. 25/up, 2’s in . 
IIam quotations based upon prod 
uct conforming to Board of Trade 





definition regarding new trim, ef- 
fective January 9, 1956 
PICNICS 

Fresh or F.F.A Frozen 
21% 1/6 21% 
| PPR ee 6/8 20 
6) are 8/10 1¢4 
2. RE 10/12 16n 
ee 12/14 Dou 
154% ..... 8/up, 2’s in 15% 

FAT BACKS 
Fresh or Frozen Cured 
Ton 6 TMn 
Tn 8/10 7% 
TAM 6us00'n 10/12 RI 
ree 12/14 9 
Me 14/16 10 
gl ee 16/18 11% 
a ee 18/20 11% 
804Gn 2.22. 20/25 11%, 


Chicago Pri« 











e Zone, Jan. 25, 1956) 
BELLIES 
Fresh or F.F.LA Frozen 
2014n .... G/S . 201on 
a ra | See 20% 
194 ccdees MAD accavecca 191, 
LO! Se ISP so ce.sesn ae 1814 
16 Ok er 16 
15 16/18 . 15 
13% 18/20 13% 
Gr. Amn D. S. Clear 
11%@12 18/20 veces Aeeen 
10%a11 20/25 cooces aga 
10a@10% . BOYS saaikcawn 12n 
9@ 9% ... 30/35 ......... 10% 
9 3 10n 
S 9lon 
FRESH PORK CUTS 
Job Lot Car Let 
394 391% Loins, und, 12 . 39@39% 
37a: 38 « Cink, 12/96 oc. +05 BID 
Loins, 16/20. 291, 
Loins, 20/up . 26 


1/8 25@25% 
$/i2 . 21 


Bost. Butts, 
Bost. Butts, 


Sost. Butts, 8/up . 21 

Ribs, 3/dn ha <! 
21a: 1 \% Ribs, 3/5 ei9 2014 
1s . Ribs, 5/up ierae Oe 

OTHER CELLAR CUTS 

Fresh or Frozen Cured 
74, ..... Square Jowls ..... ung, 
il, . Jowl Butts, Loose ... 6% 
Gln .. Jowl Butts, Boxed .. unq. 





LARD FUTURES PRICES 


NOTE: Add %e to all price quo- 
tations ending in 2 or 7. 
FRIDAY, JAN. 21, 1956 
Open High Low Close 
Jan. 11.12 11.17 11.02 11.10 
“17 05 
Mar. 11.5 50 11.52 11.37 11.40 
May 11. 85 11.77 11.80 


July 12.20 
Sep. 12.40 y 
Sales: 16,120, 000 Ibs. 
Open interest at close Thurs., 
Jan, 19: Jan. 118, Mar. 714, May 
#44, July 133, and Sept. 85 lots 


12.12 12.20b 
12.47 





MONDAY, JAN. 23, 1956 





11.70 11.50 
12.10 11.90 
12.47 12.30 
12.75 12.62 





Sales: 


9,440,000 Ibs 

Open interest at close Fri., Jan. 
20: Jan. 85, Mar. 734, May 708, 
July 171, and Sept. 92 lots. 


TUESDAY, JAN. 24, 1956 
Mar. 11.75 11.82 11.67 11.72 
May 12.12 12.25 12.10 12.17 
20 





July 12.55 12.62 12.47 12.50 
-60 47 
Sep. 12.87 12.90 12.80 12.80 


Sales: 12,080,000 Ibs. 

Open interest at close Mon., Jan 
23: Jan. 60, Mar. 706, May 743, 
July 184, and Sept. 107 lots, 








WEDNESDAY, JAN. 25, 1956 
Mar. 11.80 11.95 11.77 11.95: 
May 12.25 12.37 12.20 12.37 
July 12.60 12.72 2.52 12.72 
Sep. 12.95 13.00 12.87 13.00 


Sales: 9,800,000 Ibs 

Open interest at close Tues., Jan 
J 56, Mar. 678, May 765, 

. and Sept. 117 lots 





July 


THURSDAY, JAN. 26, 1956 


Mar. 11 95 11.97 11.75 11.80b 
97 
May 12.40 12.40 12.17 12.17b 
July 12.72 2.75 12.50 2.60a 
Sep. 13.07 13.07 12.90 12.97a 
Sales: 7,000,000 Ibs 


Open interest at close Wed., Jan 
h: Jan. 49, Mar. 662, May 793, 
July 233, and Sept. 170 lots 


32 


CHGO. FRESH PORK AND 
PORK PRODUCTS 





Jan, 24, 1956 

(l.e.1. prices) 
Hams, skinned, 10/12... 40 
Hams, skinned, 12/14... 40 
Hams, skinned, 14/16... 40 
Picnics, 4/6 lbs., loose.. 22 
Picnics, 6/8 lbs. ....... 21 

(Job Lot) 

Pork loins, bon'ls, 100’s.52. @53 
Shoulders, 16/n., loose. 23 
ey ee 9% 
Tenderloins, fresh, 10’s.. 62 
Neck bones, bbls. °...... 5% @6 
i Sh eee 1 
WOU Gis Gee 6008600 6 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To ——— Manufacturers in 
ob lots only) 


Pork felis reg. 40% 


in, MOE Ee eee 9 
Pork trim., guar. 50% 

Jean, DDIB, 6.0.00. 11 
Pork trim., 80% lean, 

Rr rr re 22 
Pork trim., 95% lean, 

bbls Schnget eee aan Saleen 
Pork head meat, trim.. 14 
Pork cheek meat, trim., 

BEE: uckeethascenn cs 17 @is 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, f.o.b. 


tierces, 





Chicago. 
Refined lard, | 

f.o.b. Chicago 
Kettle rendered tierces, f.o.b. 

CRORE er err rte 25 
Leaf kettle rendered tierces, 

Eo Ret” | a ee 3.75 
Lard flakes ne eee 15.00 
Neutral tierces, f.o.b. 

RIGA RO ons seneces 15.00 


Standard shortening, 


as) Oe ee CEEE.D vie evans 19.25 


Iiydro shortening, N. & 8S... 20.25 
WEEK'S LARD PRICES 
P.S. or PS. or Ref. in 
Dry Dry 50-Ib. 
Rend. Cash Rend. tus 
(Tierces) Loose (Open 
(Open 


(Bd. Trade) Mkt.) 
Jan, 20.11.074on 9b@9Ka 11.12%n 


Jan. 21.11.07%n 9 @9% n ll. 
5 


Mkt.) 





J 

J 

Jan, 28.11.38744n 9.5 11.0 
Jan, 24.11.42%n § 11.50n 
Jan. 25.11.65n 12.00n 
Jan 26.11.55n 12.00n 





LIGHT, MEDIUM HOGS GAIN IN VALUE 
(Chicago costs and credits, first two days of the week.) 
Margins on the two lighter-weight hogs improved, 
while those on heavies fell back some in this week’s 
shuffle of prices. Mark-ups in pork-cuts from the two 
light classes more than offset the higher live costs. 





—180-220 lbs.—- —220-240 lbs.— a lbs — 
Value Value Value 
per perewt. per percwt. per per cwt. 
ewt. fin. ewt. fin. ewt. fin, 
alive yield alive Png alive yield 
1 es ‘ . $10.41 $14 $ 9.89 7 $ 9.01 $12.62 
Pat cats, Yard .....%: 3.77 5.39 3.75 3.20 4.31 
Ribs, trimms., ete. ... 1.30 1.89 1.19 1 “68 1.15 1.61 
GHG OL TOR s5 ced accecns $12.76 $12.56 $11.76 
Condemnation loss... .06 06 -06 
Handling, overhead 1.55 1.38 1.24 
SUT ee OOST feciscsca $20.5 $13.94 $19.49 $13.06 $18.18 
TOTAL VALUB...60:0% 12 14.83 20.72 13.36 18,54 
Cutting mergin +$1.60 +$ .89 +$1.23 +$ .30 +$ .41 





Margin last week +146 + .74 + 1.03 + .67 + 92 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles San Francisco No. Portland 

Jan, 24 Jan, 24 Jan, 24 
FRESH PORK Cureass: 
80-120 Ibs., U.S. 1-3 Nene auoted 
120-170 Ibs., U.S. 1-3. .$20.50@ 22.00 


FRESH PORK CUTS No. 1: 


(Packer Style) (Shipper Style) 
$23.00@25.00 


20.004 23.00 


(Shipper Style) 
None quoted 
$21.00@22.50 





LOINS: 
a7 a | 36.00@38.00 39.00@ 42.00 33.00@31.00 
EO As Bev awoeas ene 36.00@38.00 7.00@40.00 34.00@41.00 
te 36.00@38.00 39.00@43.00 34.00@40.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
1- 8 lbs. 24.00@30.00 28.00@32.00 27.00@33.00 
HAMS. skinned 
S2-16) THR. gcc es 41.000 46.00 47.00@50.00 43.00@49.00 
ree AS: Xo Cackedawne 41.00@ 45.00 45.00@47.00 42.00@48.00 
BACON, “Dry’’ Cure No, 1: 
Ce OS, civieies sawekes 30.00@37.00 36.00@40.00 35.00@38.00 
8-10 Ibs. : . 28.00@36.00 36.00@38.00 32.004 36.00 
oe ioe aoe ganar . 27.00@32.00 32.00@36.00 30.00@34.00 
LARD, Refined 
1-Ib. cartons 4 . 12.50@14.00 17.00@18.00 13.50@ 16.00 
50-lb. cartons & cans. . 12.00@13.00 15.50@17.00 None quoted 
Tierces err rey rT 11.50@12.50 14.50@15.50 12.00@ 15.00 





N. Y. FRESH PORK CUTS PHILA. FRESH PORK 
Jan. 24, 1956 Jan. 24, 1956 


(Le.1. prices) WESTERN DRESSED 


Western PORK CUTS U. 8. 1-3, LB 
Pork loins, 8/12 ....$37.00@38.00 Reg. loins, trmd., 8/12.. 37@39 
Pork loins, 12/16 .... 34.00@36.00 Reg. loins, trmd., 12/16.. 37@39 
Hams, sknd., 10/14 40.09@41.00 Reg. loins, trmd., 
Boston butts, 4/8 ... 27.00@30.00 IG/2O nn. cevccccssses None qtd. 
Regular pienies, 4/8.. 22.00@24.00 Butts, Boston, 4/8 ...... 28@30 
Spareribs, 3/down 29.004 23.00 Spareribs, 3/down ....... 29@31 
Pork trim., regular 28.00 Regular Picnics ..... None qtd. 
ork i spec, 20% 3 
en ee _— LOCALLY DRESSED 

City 


Box lots U.S. 1-3 Lb. 


Hams, sknd., 10/14...$40.00@43.00 Pork loins, 8/12 ........ =e 
Pork loins, 8/12 .... 38.09@41.00 ponies 10/12...) 1@%s 
Pork loins, 12/14 .... 37.00@39.00  Sareribs, 3/dn. 10 20@32 
soston Butts, 4/8 .... 27.00@31.00 gk hams’ 10/12 .00 * 43@46 
Picnics, 4/8 |......... 21.00@23.00 Sk’ hams, 12/14 «2.1.1... rho 
Spareribs, 3/down .... 31.00@35.00 Picnics a 13. SP Sa 3 @ 26 

Boston butts, 4/8 .......... 27@30 


N.Y. DRESSED HOGS 


(1.e.1. prices) 
(Heads on, leaf fat in) 
50 to 75 Ibs. 13.00 @ 26.09 
7 to 100 Ibs. .00@ 26.00 
100 to 125 Ibs. .. 23.00@26.00 
125 to 150 Ibs. . 23.00@26.00 


CHGO. WHOLESALE 
SMOKED MEATS 


HOG-CORN RATIOS 
The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
January 21, 1956, was 9.9, 
the USDA reported. This 





Jan. 24, 1956 ratio compared with the 8.8 
Hams, skinned, 14/16 Ibs., ratio for the preceding week 
OE. Ceduna. se elene ake 45 9 be 
Hams, skinned, 14/16 Ibs., and 11.2 a year ago. These 
eady-to-eat, wrapped .. 47 ae ee : 
Slams, skinned, 44715 the. ‘ratios were calculated on 
MORE. Sasccw Weatell(s 4.5.50 ho $6 0% 43 > Acie J , 
Hams, skinned, 16/18 lbe.. the basis of No. 3 apn 
ready-to-eat, Wrapped ....... AA ‘or sell] $1.2. 
3acon, fancy trimmed, brisket a Bis lling at $1.230, 
i off, “8/10 Ibs., wrapped ..... 30 $1,245 and $1.497 per bu. 
ort 


fancy sq. cut, seedless, 

2 TOG, WERDIOT .6008:0.0:0%% 29 

aoe No. 1 sliced, 1-Ib. open 
faced layers Se rere 


during the three periods, 
respectively. 
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RICES 


». Portkand 
Jan, 24 

per Style) 
one quoted 
1.00 @ 22.50 


3.00@31.00 
t.00@ 41.00 
t.00@40.00 


(Smoked) 
'.00@33.00 


}.00@ 49.00 
.00@ 48.00 


.00@38.00 
'.00@ 36.00 
.00@ 34.00 


-0@ 16.00 
me quoted 
.00@ 15.00 





PORK 


ED 

LB 
387 @39 
37@39 


None qtd. 
28@30 
. 29@31 
None qtd. 
iD 
. 1-3 Lb. 
38@41 
37@39 
21@25 
. 20@32 
- 43@46 
1a@45 
. 28@26 
- 27@30 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Jan. 25, 1956 
BLOOD 
Unground, per unit of ammonia 
SUE) -Seawesc acs aesedeneaveas *4.62144@4.75n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


BNE SUNN 5 a 'arcie Cae saeKea Mare ROSES *4.75n 
MOUs (GEE cece aviegas vec neeusia’ *4.75 
ON ree nee CTT *4.50@4.75 
Liquid stick, tank cars ........ *1.75n 


PACKINGHOUSE FEEDS 
Carlots, ton 
.$62.50@ 67.50 
60.00@ 


50% meat, bone scraps, bagged. 
50% meat, bone scraps, bulk ... 
55% meat scraps, bagged 
60% digester tankage, bagged .. 
60% digester tankage, bulk 
80% blood meal, bagge d 
Steamed bone meal, bagged 

Meee NOME. ‘sip /ea.6 oe Woes bale 85.00 
60% steamed bone meal, bagged. 65.00@ 70.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia ................ 3.75@4.00 
Hoof meal, per unit ammonia ....... 6.25@6.35 


DRY RENDERED TANKAGE 

Low test, per unit prot. 
Med. test, per unit prot. 
High test, per unit prot. 

GELATINE AND GLUE STOCKS 

Per cwt. 

welenieaaie eats 1.35@ 1.50 
. 6.00@ 7.00 





65.00@ 
62.50@ 67.50 
110.00@117.50 


*1.05 
coececcccece *1.00 
Tre ci *.95@1.00 


Calf trimmings (limed) 
Hide trimmings (green salted) 
Cattle jaws, scraps and knuckles, 
EE Ce BE A ES 55.00@57.00 
Pig skin scraps and trimmings .... 5.25@ 5.50n 


ANIMAL HAIR 
Winter coil dried, per ton ...... *125.00@135.00 












Summer coil drie d, per ton ...... *60.00@ 65.00 
Cattle switel per piece 2.55%. 41@5% 
Winter proce A. A ae 21 
Summer processed, gray, lb. .... 13@ 15 
n—nominal. a—asked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, Jan, 25, 1956 











The general market late last week 
had offerings of inedible tallows and 
greases on the light side. Asking prices 
were various, however, in the market 
on edible tallow, with 8c quoted f.o.b. 
the River, and buying inquiry frac- 
tionally lower. On the other hand, 
edible tallow sold at 8%c, Chicago, 
and later offerings at 8%c, were un- 
sold. Choice white grease, all hog, sold 
at 7%c, c.a.f. New York, and some 
movement was also recorded at 8c, 
same destination. Bleachable fancy 
tallow sold at 8c, c.a.f. East. There 
were indications of 74%@7%sc, deliv- 
ered New Orleans, on prime tallow. 
Bleachable fancy tallow was bid 
7¥%sc, special tallow and _ B-white 
grease at 6%4c, and yellow grease at 
6iec, all c.a.f. C hicago. 

On Friday, buying interest was ap- 
parent at 74%@7\c, c.a.f Chicago, on 
bleachable fancy tallow. Choice white 
grease, all hog, offerings were in the 
market at 8¥%c, c.a.f East. Traders 
talked 7%@8c, delivered New York, 


on bleachable fancy tallow, product 
considered. All beef edible tallow 
buying inquiry prevailed at 8°s@8'4c, 
Chicago. 

The local market was on the quiet 
side as the new week got under way, 
with no great change, pricewise. In- 
terest on bleachable fancy tallow was 
still around at 7%@7'%c, Chicago. 
“dible tallow continued to be offered 
at 8%, Chicago, but without trade. 
Bleachable fancy tallow was bid at 
Sc, c.a.f. New York, and c.a.f. New 
Orleans; sellers asked up to 8¥c. 
Choice white grease, all hog, re- 
portedly sold at 8c, c.a.f East, very 
good production, Asking prices were 
heard at same level, with best buying 
inquiry %c lower. Edible tallow was 
also offered at 8c, f.o.b. outside point, 
but unsold. Bleachable fancy tallow 
traded at 8c, c.a.f. New York, on 
regular production, and 8%c, same 
destination, on hard body material. 

Original fancy tallow reportedly, 
sold at 8%c, c.a.f. East. Low acid yel- 
low grease was bid at 7%sc, delivered 

New York, but held %c higher. Re- 
ports were current that choice white 
grease, all hog, traded at 8%c, c.a.f. 








whatever they may be. 


TO 


SLAUGHTER HOUSES 


Sell Your Inedible Material To Darling & Company For: 
¢¥ INCREASED PROFITS to you 
¢ TO GAIN USEFUL SPACE AND GREATER CLEANLINESS in and around 


your plant, we have a staff of trained personnel to assist you in all problems, 


74 Years of Successful Service 


DARLING & COMPANY 





CLEVELAND 


CINCINNATI 


| | BUFFALO | 





Phone: YArds 7-3000 





JANUARY 28, 1956 


_— 
| CHICAGO | | DETROIT 
4201 So. Ashland P.O. Box 3329 
Chicago 9, MAIN POST OFFICE 
IMinois Dearborn, Michigan 


Phone: WArwick 8-7400 


P.O. Box 2218 
Brooklyn Station 
Cleveland 9, Ohio 


Phone: ONtario 1-9000 Phone: 


Lockland Station 
Cincinnati 


CY) 
VAlley 2726 


P.O. Box #5 
Station "A" 
Buffalo 6, New York 
Phone: Flimore 0655 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
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East; however, confirmation was 
lacking. Buying interest was reported 
on No. 1 tallow at 7¥%c, and No. 2 
tallow at 634@6%sc, c.a.f New Orleans. 
It was reported that prime tallow sold 
at 7%c, same delivery point. Special 
tallow reportedly sold at 7¥c, c.a.f. 
Fast. 

The local market was unchanged at 
midweek, basis 7¥sc, Chicago, on 
bleachable fancy tallow. A little ac- 
tion was consummated for eastern 
destination. Bleachable fancy tallow 
sold at 8@8%c, c.a.f. East, product 
considered. Choice white grease, all 
hog, sold at 8c, same destination. No 
material change was indicated on 
edible tallow, with product offered at 
8c, Chicago, and 8c, f.o.b, outside 
points. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 8°s@8c; original 
fancy tallow, 7%sc; bleachable fancy 
tallow, 7¥%sc; prime tallow, 6%@7c; 
special tallow, 6%4c; No. 1 tallow, 6%c; 
and No. 2 tallow, 5%4@6c. 

GREASES: Wednesday's quota- 
tions: Choice white grease, not all hog, 
7¥ec, B-white grease, 6%4c; yellow 
grease, 6%c; house grease, 6@6"%c; 
and brown grease, 54%2@5%4c, Choice 
white grease, all hog, was quoted at 
8c, c.a.f, East. 


EASTERN BY-PRODUCTS 


New York, Jan. 25, 1956 

Dried blood was quoted Wednes- 
day at $4.75@$5 nominal per unit of 
ammonia. Low test wet rendered 
tankage was listed at $4 per unit of 
ammonia and dry rendered tankage 
was priced at $1.05 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JAN. 20, 1956 


Prev. 
Open High Low Close close 
Mar .. 14.40 14.42 14.35b 
May 14.60 14.60 14.51 
July . 14.70 14.67b 14.61b 
Sept -+. 14.65 cares rae 14.64 14.538 
Oct . 14.56b * 14.52b 14.44 
Dec .. 14.48b 14.45b 14.36 
Jan ... 14.45n 14.45n 14.35n 
Sales: 360 lots. 
MONDAY, JAN. 23, 1956 
Mar 14.40b 14.60 14.45 14.59 14.42 
May .. 14.60 14.75 14.60 14.74 14.60 
July . 14.73 14.80 14.71 14.80 14.67b 
Sept. . 14.70 14.75 14.68 14.74 14.52 
Oct .. 14.52b 14.64 14.68 14.66b 14.52b 
Dec. .. 14.50b 14.59 14.52 14.55b 14.45b 
Jan 14.40n a 14.50n 14.45n 
Sales: 217 lots. 
TUESDAY, JAN. 24, 1956 
Mar. .... 14.55b 14.62 14.53 14.50b 14.59 
May .... 14.75 14.79 14.68 14.68 14.74 
July .... 14.86 14.87 14.72 14.738 14.80 
Sept 14.74b 14.76 14.65 14.66 14.74 
Oct. .... 14.70b) 14.66 14.60 14.60b 14.66b 
Dec we. 14.57b 14.52 14.51 14.50b 14.55b 
Jan . 14.55b : eee 14.55b 14.50n 
Sales 163 lots. 
WEDNESDAY, JAN. 25, 1956 
Mar 14.53b 14.75 14.60 14.68b  14.50b 
May 14.71 14.94 14.71 14.85 14.68 
July . 14.77b 14.96 14.81 14.90 14.73 
Sept. .... 14.66b 14.88 14.75 14.78 14.66 
Oct. 14.67 14.80 14.67 14.71b 14.60b 
Dec. 14.53b 14.70 14.68 14.66 14.50b 
Jan. 14.55b .... er 14.55n 14.55b 
Sales: 242 lots 
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HIDES AND SKINS _|I\ 





Steady to higher prices paid for big 

packer hides—Small packer hide mar- 

ket slow, but steady—Calf and kipskins 

untraded up to midweek—Calfskins 

bid lower—Shearlings and fall clips 
steady to strong. 


CHICAGO 


PACKER HIDES: The only selec- 
tion on the packer hide list traded on 
Monday was heavy native steers at 
10c. Bids for other selections were 
steady to tec lower on branded cows. 

On Tuesday, heavy native cows sold 
at 10c and 10%c and a car of light 
native cows brought 14c. Southern 
branded cows moved at 10%c. Butt- 
branded steers were bid at 9c and 
Colorados at 8c. 

In midweek activity, heavy native 
steers sold up lc at 10%c, all points, 
except Evansvilles, which brought 11c. 
Branded steers sold steady at 9%c on 
butts and 9c on Colorados. Northern 
light native cows sold at 14c and 14%c 
on Rivers. Branded cows brought 10c 
and 10%%c. A couple of cars St. Paul 
heavy native cows traded at 10%4c. 

SMALL PACKER AND COUN- 
TRY HIDES: Activity in the small 
packer hide market was _ generally 
limited up to midweek, with traders 
reportedly awaiting further develop- 
ments in the big packer hide market. 
Some 50-lb. average sold in the Mid- 
west at 11'2c. Additional buying in- 
terest was reported at 114%c and 12c. 
The 60-Ib. average sold in the Mid- 
west at 9'2c. Some 40@42-Ib. average 
sold out of the Southwest at 14%c 
and 15c. In the country hide market, 
30@52-lb. average straight locker 
butchers sold at 8%c. Renderers were 
nominal at 7442@8c. 

CALFSKINS AND _ KIPSKINS: 


There was no reported trading of kip- 





VEGETABLE OILS 


Wednesday, Jan, 25, 1956 

Crude cottonseed oil, carlots, f.0.b. 

WE: Dow CyaasGe nih oobanicuh een 124,@12%&n 

PUTRI: «asin; sale. o 01d kincsaieie-9'5.0.s erates 1233 @12%a 

EE on dino Roles y Saab Cree oN wets 123,n 
Corn oil in tanks, f.o.b. mills ..... 134 pd 
POAnut, OFF, £:0.D; WiTNS .ccicsies cs csc 17n 
Soybean oil, f.o.b. mills .......... 12pd 
Coconut oil, f.o.b. Pacific Coast 10%n 
Cottonseed foots: 

Midwest and West Coast ........ 1% 
RNS. sek caaia waa ye ness es alent 15% 
OLEOMARGARINE 
Wednesday, Jan, 25, 1956 
White domestic vegetable .............c00. 26 
pe. ere 28 
DI PO URED osc ccc sa cea~ ks Coa heade 24 
WOter COMPNED DOU susace cece cke recesses 23 
OLEO OILS 


Wednesday, Jan, 25, 1956 
Prime oleo stearine (slack barrels) .. 995,@ 9%, 
Extra oleo oil (drums) ........00.0.. 13%, 


n—nominal. a—asked, pd—paid. 


skins up to midweek. Calfskins were 
wanted at lower levels. 

SHEEPSKINS: In additional actiy. 
ity late last week, No, 1 shearlings 
sold at 2.75 and 2.85, and No. 2’s at 
1.75 and 1.85. Fall clips brought 3.95 
and 3.50. 

This week, a car of No, 3 shearlings, 
with a few choice No. 2’s included, 
sold at .75 on the No. 3’s and 2.00 on 
the No. 2 shearlings. Fall clips traded 
at 3.25. Dry pelts sold at 26@27c, 
with additional offerings priced at 
28c. Pickled skin prices were steady, 
Lambs sold at 10.00 and sheep at 
12.50. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 
Jan, 25, 1956 1955 
Hvy.. Nat. steers ..... 10% 10 @i11 
Lt. Nat. steers ...... 14%)n 12%@13n 
Hvy. Tex. steers 9%n 9 
i Be SEL. Se 14%n 13n 
Butt brnd. steers ..... 9% 9n 
COOl.. BOER asics ecewee 9 8\%n 
Branded cows ........ 10 @10% 9 @ 9% 
Hvy. Nat. cows ...... 10 @10% 9144 @10% 
RS CE er 14, @14% 12% 
PhO DRHIEER 05:5. 6.0ose:e!0¢ 10n Stan 
Branded bulls ........ 9n Tin 
Calfskins, 
OW, SOPES hiss cui 50n 37Mn 
TO OUED.  os.c/'s's sence 474on 42%n 
Kips, Nor., nat., 15/25. 33n 25n 
SMALL PACKER HIDES 
STEERS AND COWS: 

60 Ibs. and over.... 9%@10n 9 @ OM%n 
GO TUN: kccenccect este 11% @12n 10 @10%n 
SMALL PACKER SKINS 
Calfskins, all wts. ..388 @40n 23 @24n 
Kips, all wts. .......23 @25n 17 @18n 
SHEEPSKINS 

Packer shearlings, 
jo aah I are ery ec ee 2.75n 2.25@2.40 
DEF PONE. osincess ven 26@27 26n 
Horsehides, Untrim, ....8.00@8.50n 8.50n 


N.Y. HIDE FUTURES 


FRIDAY, JAN. 20, 1956 





Open High Low Close 
Jan, 11.54 11.45 11.47- 58 
Apr. 11.85 11.75 
July 12.10 12.10 10 
Oct. er 2 eae 46 
Jan, 12.55 5 85 
Apr. ... 12.72 12.81 2 85 
Sales: 69 lots. 

MONDAY, JAN. 23, 
Jan, 11.40 11.40 60a 
Apr. 11.73 41.78 80a 
July Tees 14a 
Oct. 45a 
Jan, eaten oe: 65a 
Apr. 12.80 12.80 





Sales: 19 lots. 


TUESDAY, JAN. 24, 1956 






Jan, 11.47 11.47 11.47 11.50b- 57a 
Apr. ... 1170b 11.82 11.75 11.78b- 

July 12.00b vows 12.10b- 188 
Oct. ... 12.85b 2.42b- 50a 
Jan, . 12.50b - We 
Apr. ... 12.70b 90a 


Sales: 8 lots. 


WEDNESDAY, JAN. 25, 1956 





Jan, 11.65 11.65 11.63b 

Apr. 2 11.90 13.05 

July 12.27 12.40b- 45a 
Oct. 12.60 12.70b- 80a 
JAB, oe 12.95 12.90b-13.05a 
AGE. acre 13.15 13.10b- 20a 

Sales: 44 lots. 
THURSDAY, JAN. 26, 1956 

Apr. . 12.00b 12.06 12.00 12.06 

July ... 12.45 12.45 12.45 12.45 

Oct. ... 12.80b 12.85 12.75 12.83 85 
Jan, ... 12.95b re bawe 13.00b- 10a 
Apr. ... 13.10b vuine cove 13.20b- 25a 
July ... 18.25b ae wees 13.35b- 50a 


Sales: 28 lots. 


THE NATIONAL PROVISIONER 


less Le 
On Sh 
Whil 
ad ho 
are bec 
meat ec 
4g a Sp 
and lar 
cated. 

The 
on fee 
States 

smaller 
the Cr 
ber We 
45,00 
Most | 
wester 
tures | 
em st 
In 

aumb' 
was € 
per ce 
ing 
of th 
diana 
incre: 
Ohio, 
whicl 
feed 

Corn 


folloy 


the 
fron 
ber 








7 


LIVESTOCK MARKETS ...Weekly Review 





$$, | ——— 


ins were 








less Lamb To Come, Report 
On Sheep Feeding Indicates 


tures on January 1 was estimated at 
about 84,000 head compared with 


LIVESTOCK AT 64 MARKETS 


A summary of receipts and disposi- 











i 147,000 last year. To d . , ; 
: re While surplu Jlague the cattle in Kan gan do ov = ne a tion of livestock at 64 public markets 
ile s ses plague ; n Kansas were dow nt; ; o 
ar I plas : “8 ” per cent; during November, 1955 and 1954, as 
0. 2’s at}and hog industries, supplies of lamb in Oklahoma, 10 per cent; and in es } : 
P : 5 2 reported by the USDA: 
ght 3.95 }ae becoming less plentiful and the Texas, 25 per cent. ’ 
neat edges closer into a class by itself The number of lambs on feed in CATTLE 
: i ’ : : val 
earlings, | 2 specialty item, a report on sheep — Colorado, the leading western feed- a ae ee 
ncluded, | nd lambs on feed on January 1 indi- ing state, was 10 per cent below ow. 1008 202. lee Se le 
2.00 on | cated. last year. In northern Colorado, 335,- Jan.-Nov. 1955.17,653,311 20,788,198 11,347,710 
: : Jan.-Nov. 1954.18,058,536 21,464,410 11,389,006 
s traded} The number of sheep and lambs 000 head were on feed compared 
6@27c, |m feed for market in the United with 397,000 head last year. The pence 
: ay s teas 7 Nov. 1955 420,837 562,184 275.570 
‘iced at | States on January 1 was 8 per cent Arkansas Valley in Colorado showed Nov. 1954 |... 587.657 697.899 3,854 
- steady, | smaller than last year, according to an increase of 32 per cent. In Cali- inher. 2 See ee 2 00494 
heep at | he Crop Reporting Board. The num- fornia, the second largest feeding state HOGS 
ter was estimated at 4,100,000 head, _ in the West, sheep and lambs on feed —_ Noy. 1955... 2,942,896 4,008,588 2,905,758 
45,000 head fewer than last year. were estimated at 320,000 head—3 i oy «2,386,134 on aat uae 22101 
TIONS | Most of the decrease occurred in the per cent larger than last year. Jan.-Nov. = .18,513,832 25,727,971 18,170,226 
a] ee: my 5-yr. av. (Nov. 
western Corn Belt and on wheat pas- Lamb feeding in the North Platte 1950-54) .... 2,877,100 3,477,264 2,457,717 
Cor. Week fn. ; he plains states. Most wes V oi anh ‘L 7 F : 
i955 | ures in the plains states. Most west- alley of Nebraska and Wyoming was SHEEP AND LAMBS 
) @11_ Jem states also showed decreases. below a year ago. Elsewhere in the Noy. 1955 ..... 771,456 1,273,354 595,539 
"2 @13n : Oct. 1955 ..... 134 1,796,627 647,396 
= In the 11 Corn Belt states, the West, numbers on feed this year were Now IGRA ccc $13'791 1,323/033 598,996 
3n Jan.-Nov. 1 975, "214.794 6,843,014 
On number of sheep and lambs on feed lower than a year ago. W fashington —«J8.-Nov. 1056. 7.975.008 A eOOOT | G.108.0t4 
\ @ on" | was estimated at 2,145,000 head, 13 was estimated to have per cent 
4 @10% | per cent Z low ig year ago. Lamb ie? . peer Hie yee on por SALABLE AND DRIVEN-IN 
Sign ing was less than a year ago in a tah and Nevada were each down § 
iis sain ~-pilhccgpacsae RECEIPTS AT 64 MARKETS 
of. the Corn Belt states except In- per cent; Arizona, down 8 per cent; . 
37%n | diana and Illinois which showed an Oregon, down 5 per cent; and Wyom- fotal salable and driven-in receipts 
9 P 6 . % » > - 
dea" |increase of 12 per cent each, and ing, down 2 per cent. Montana had of livestock by classes during Novem 
Ohio, Missouri and South Dakota per cent more sheep and lambs ber, 1955 and 1954 at the 64 markets: 
9 which reported the same number on on feed this year than a year ago. TOTAL SALABLE RECEIPTS* 
1 @ 6 ¢ + * + aes: 7 eat 
| Gione feed as last year. Elsewhere in the Farmers in Alabama had approxi- Nov. 1955 Nov. 1954 
C Belt. reductions were down as ately 42.000 lambs OHS 0. 6sds cece counans 1,828,814 1,972,523 
orn Belt, reductions were down as — mately 42,000 lambs on pastures on Cae ces scenes 429.837 537,657 
‘ r Q ° . ote 9 , 2% 
@2in | follows: Kansas, 33 per cent; Nebras- January | this year. In North Dakota, -- +» «i ela paetelanaicelpbagta ie pg et ee 
@18n k 6 0) | P 1 f | BREOP 2. ccccccccccccccce 771,456 8138, 
‘a, 26 per cent; iowa, 20 per cent; ; > sheep ¢ i 5 
per cc iowa, per cent; the number of sheep ind lambs on sOFAL DRIVEN RECEIPES 
Wisconsin, 13 per cent; Minnesota, feed at 122,000, was 52 per cent Nov. 1955 Nov. 1954 
*5@2.40 13 per cent; and Michigan, 2 per cent. larger than a year ago. CORRS: t= ncxsnntnescnies {22.001 La 
be L: 7 ° A 7 . BLVER cc ccccccccccescce * 
8.5m | Shipments of sheep and lambs into S27 ae eh ea eee B 85,280 2,907,928 
i : é : NAAN ccc caacaceaaeue 79 ‘ 
the nine Corn Belt States for which ST. LOUIS HOGS IN DECEMBER “°°? 
ate insnecti ata are avail: > . ® . *D. t include through shipments and direct 
state inspection data are available for Hog receipts weights and range aibe,net to packers when such shipments pase 
Close july through December 1955 were 7 of prices at the St. Louis NSY were ere The en 
7- 58 | per cent below the same months for reported by H. L. Sparks & Co., as Driven-in receipts at 64 public 
10 | 1954. follows: markets constituted the following per- 
€ The number of lambs on feed in  aeeee centages to total November receipts: 
Se 3 : 956 5 
8 [the Great Plains was down sharply Hogs received «..........+. 286,941 221,083 Cattle, 80.5; calves, 75.1; hogs, 87.5; 
; , ¢ Highest top price ..... $12.50 $19.75 
from last year. In Kansas, the num- Lowest top price .......... 11.85 18.50 ye sheep, 62.4. Percentages in 1954 
oo ae ber of sheep and lambs on wheat pas- a a a 1 17,95 —_ were 78.9, 75.3, 87.9 and 59.4. 
9b- Sa 
| en ee a = itm, ities 


INCREASE YIELD WITH 


IMPROVE QUALITY & APPEARANCE 








THE FACTS ARE: 


We are the biggest - - - 








because we are the best! 


BLOOMINGTON, ILL. LAFAYETTE, IND. OMAHA, NEBR. 
CHATTANOOGA, TENN. LOUISVILLE, KY. PAYNE, OHIO 
CINCINNATI, OHIO SIOUX CITY, IOWA 


MONTGOMERY, ALA. 
NASHVILLE, TENN. 


SIOUX FALLS, S.D. 
VALPARAISO, IND. 


Vitaphos 


DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 








First Phosphate Meat and Fat Homogenizer Made in U.S.A. 
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19 VESTRY ST... NEW YORK 13 WOrth 4.5682 @ 98 TYCOS DR., TORONTO, CANADA RUssef 1-0751 
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LIVESTOCK PRICES AT LEADING MARKETS SLAUGHTER CHICAGO LIVESTOCK 































ivestock es We ive ee arkets a ee Supplies of livestock at the Chi. 
Livestock prices at five western markets on Tuesday, REPORTS cago’ Union Stackyneie fac canal 
January 24, were reported by the Agricultural Marketing Special reports to THE NATION- #24 comparative periods: = 
Service, Livestock Division, as follows: AL PROVISIONES, snowing the RECEIPTS yrin 
’ ) oe number of livestock slaughtered at Cattle Calves Hogs Sheep ed P 
i i 13 centers for the week ended Jan- attle Calves Hogs Sheep ff ended | 
St. L.N.S. Yds. Chicago Kansas City Omaha St. Paul tk "OL wt OSG ae Jan Jan. 19.. 2,754 1,619 17,090 3,667 § as rep 
: ¥ 21, . : Be og x7 aney aoleas einne 
HOGS (Including Bulk of Sales): CATTLE mn 68 tin ==. 
BARROWS & GILTS: Week Cor. Jan, 23..24,634 369 10,189 3,087 
U.S. No. 1-3: Ended Prey. Week Jan, 24.. 7,000 300 12,500 4,006 4rmo 
120-140 Ibs.. None qtd. None qtd. None qtd. None atd. None qtd. Jan. 21 Week 1955 Jan. 25. .19,000 400 10,500 4,506 4.977 
140-160 Ibs..$11.00-12.00 None atd. None qtd. None qtd. None atd. Chicagot ... 26,944 28,764 25,810 ‘*Weekso eee hogs. 
160-180 Ibs... 11.75-13.00 $11.75-13.25 $12.50-13.25 $12.75-13.00 $13.00-14.25 Kan. City$.. 221652 20,736 17/311 far ...5,634 1,069 32,689 11,587 Fea 
180-200 Ibs.. 3.00 1: 50.13.50 13.00-13.50 g Omaha*t ... 30,869 33.442 32.759 WK. ago.43,959 | 985 52.164 14.439 | +4 495 
200-220 Ibs... ‘ 13.00-13.50 E. St. Louist 10,244 8 9,493 Yr. ago.37,807 2,109 43,248 7,501 J '” 
290- 240 Ibs... 13.00-13.50 Bt. JOODHE sas. JAM ES OIG 89S PERF 
240-270 Ibs.. 11.25-1! 12.00-13.00 5 Sioux Cityt. 11,879 13,728 8,808 ago ..35,462 1,255 35,628 9,299 
270- 300 Ibs.. 10.75-11.75 11.00-11.75  12.00- 13.00 12.00-13.50 Wichita*t .. 4,987 6,212 4,886 *Including 241 cattle, 3,723 hogs 
300-230 Ibs.. 10.50-11.00 11.00-11.25 11.50-12.5 50- 11.50-13.00 New York & , me and 100 sheep direct to packers ie 
830-360 Ibs.. 10.25-10.75 10.75-11.00 2 00-12. -12.50 Jer, Cityt. 18,176 13,354 12,032 wwift 
a. Ib 0.25 75 «10,75-11 11,.00-12 00 11.00-12.00 11. :00 12.5¢ Okla. Gity*t  9°605 9.432 SHIPMENTS Wilson 
: Cincinnati§ 4,680 4,789 Jan. 19.. 2 505 6,186 Butche 
160-220 Ibs.. None qtd. Noneqtd. None qtd. 10.00-12.75 12.50-13.50 Danvert . ay 258 14°57 Tan: a ‘Sr — c= - thers 
sows: St. Paulf .. 18,107 16.509 Jan. 21.. 61 1 1,146 239 
Choice: Milwaukeet . 4,434 5.090 Jan. 23.. 7,847 19 2,545 1,361 Tota 
270-300 Ibs.. 10.00 only None qtd. 11.00-11.50 11.00-11.! a , a ee eee MENS aes 5 a +++ 2,000 1,500 
300-320 Ibs.. 10.00 only 10.75 only 11.00-11.50 11.00-11.25 Totals ....168,835 201,401 173,913 Jan. 25..10,000 ..» 2,000 2,000 





HOGS W ee k so 
Chicagot ... 51,518 46,897 Se 
F y 1,575 9.139 





19 6,545 4,861 


360-400 Ibs... 10.00-10.50 10. 00- 10. 25 11.00-11.50 10.75-11. 
“ 200 12,309 7,224 Armou 


400-450 Ibs... 9. 50 only 9.75-10.25 10.00-10.25 11.00-11.50 10.75-11. 









11 

11 i 
330-360 Ibs.. 10.50-10.75 11.00-11.50 11.00-11.25 

11 

11 

11 





ro) 
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oe 
~ 




























450-550 Ibs.. 8.75- 9.50 9.25-10.00 9.50-10.00 10.25-11.00 10.50-11. ys ali 74:610 2 jean 59 5,906 2,707 Gateh: 
SLAUGHTER CATTLE & CALVES: A ty ae sled - ago ..12,505 113 4,740 5,739 | Wilsor 
STEERS: Sioux Cityt. 40.348 26.661 JANUARY RECEIPTS es 

Prime: Wichita*t 15,801 12,202 1956 1955 Neil 

700- 900 Ibs.. None qtd. None qtd. 22.00-23.00 None 21.50-22.00 New York & Cattle 194,783 159.172 Neb 

900-1100 Ibs.. None atd. 21.00-24.50 - 22.00- 21.00-22.00 Jer, City*t 64,207 55,068 @aives (1° 8 "285 iy Eagle 
1100-1°00 Ibs.. 21.00-22.50 20.00-24.50 21.50- 20.00-21.00 Okla. City*t 2 12,759 Hoge ......... 291 908 ot One i ¢ 
1300-1500 Ibs.. 20.50-21.50 19.25-23.75 21.50- 19.00-20.00 Cincinnati§ 16.308 = sheep 122.1157" 38.749 Hoffm 

Choice: Denvert ae PATI daca alin z ¥s Roths¢ 

700- 900 Ibs., 19.00-21.75 None atd.  18,75-21.75 20.00-21.50 ieee 7953 > JANUARY SHIPMENTS Roth 

900-1100 Ibs., 19.00-21.75 18.00-21, : 20.00-21.50 - rie aaa aries , 1956 1955 Kings 
1109-1300 Ibs.. 18.25-21.00 17.50-21.75 18. 00-2 20.00-21.00 Teatale @ AER K99 909 aR9 Cattle ........ 88,816 64,856 erch 
1300-1500 Ibs.. 18.00-20.50 ‘50 16.50-20.50 17.00-20.50 18.50-20.00 Totals. .. 418,058 022,202 882,416 Fogs 6.5 .....- 89,627 66.494 | Others 

Geoa: SHEEP i) ee ep 28,754 25,485 e 

700- 900 Ibs.. 16.00-18.25 18.50-20.50 -18.50 16.00-18.25 16.00-18.00 Chicagot ... 6,181 6,532 6,671 e lot 

900-1100 Ibs.. 15.75-18.25 15.50-20.00 18.00 15.75-18.25 15 Kan. City$.. 7,119 ! 8,200 HICAGO H 
1100-1300 Ibs.. 15.25-18.00 15.50-19.50 .50-17.50 15.00-17.50 ar rag ‘a eo iro ety OG PURCHASES 

Commercial E. St. Louist 6,735 5,5 6, Supplies of hogs purchased at 

‘ $ se 7 7 ‘hieag reek e 2 Je On, Ar 
all wts. .. 14.00-16.00 13.50-15.50 13.00-15.00 13.00-15.00 12.50-14.00 Stes Chet 5.704 aa = Chicago, week ended Wed., Jan. 25: | vit 

Utility. Wichita*t .. 1.968 11680 2.414 Week Week J dunte 

all wts. .. 12.50-14.00 12.00-13.50 11.50-13.00 11.00-13.00 11.00-12.00 New York & Frage 7 — i 
< Jer. City+. 52.525 50,721 52.431 ; Naan Krey 

HEIFERS: Okla. City*t 4 4 3574 L771 Packers’ purch.... 35,828 51,543 ; 

Prime: Cincinnati§ . 51D 248 391 Shippers’ purch.... 21,720 27,617 Lot 

600- 800 Ibs.. None qtd. None atd. None qtd. 20.00-21.25 21.00-21.50 Denvert .. it 116 12.505 13.917 - — ensue 

800-1000 Ibs.. 20.75-21.75 21.00-22.50 None qtd.  20.00-21.25 20.50-21.50 St. Pault .. 8,139 6,723 5.858 Totals ......... 57,048 79,160 

Choice: Milwaukeet. 1,390 1,477 1,737 " 

600- 800 Ibs.. 18.00-20.75 20.00-21.00 18.00-21.00 18.00-20.00 17.50-19.00 - - - 

800-1000 Ibs.. 17.50-20.75 19.00-20.50 17.00-20.75 17.00-20.00 17.50-19.00 ‘Totals .. .126,781 125,622 139.889 LIVESTOCK PRICES swift 

Good: . =: - AT B Armo 

500- 700 Ibs.. 15.25-18.00 16.00-17.00 16.00-18.00 15.00-17.50 15.00-16.50 Re Rolie tes eae ALTIMORE ao 

om : 7 a7 or 4F i ar BF i f F P . ; 

700- 900 Ibs.. 15.00-18.00 16.00-17.00 14.75-17.75 15.00-17.50 15.00-16.50 inelnding directs. Livestock prices at Balti- Tot 

Commercial, tStockyards sales for local slaugh- *D 

all wts. .. 12.50-15.25 13.00-15.00 12.50-14.00 12.50-14.50 12.50-14.00 ter. more, Md., on Wednesday, | -aive 

Utility, §Stockyards receipts for local , 5-4 = : , lirec! 

ail wte 10.00-12.50 11.00-13.00 11.00-12.50 11.00-12.50 11.00-12.00 slaughter, including directs, Jan. 25, were as follows: 
COWS: CATTLE: 

Commercial, CANADIAN KILL Steers, gd. & ch... .$18.00@19.00 ‘rm 

rts 00-12.¢ 50-13.04 75-13.¢ 00-13.00 .00-12.0 . Steers, com'l & gd.. None qtd. $ 

A ila 11.00-12.00 11.50-13.00 11.75-13.00 11.00-13.00 11.00-12.00 Inspected slaughter in Heifers, choices... , Nous atd. om 

J 7, . Cows, util. & ¢ ‘lL. 13.006 Swit 

all wts. .. 10.00-11.00 10.25-11.75 10.75-11.75 10.00-11.00 —9.50-11.00 Canada for week ended Cows, ean, & ‘cut... "9. T3@12-50 Batel 

Can. & cut., January 14: PUR CONT 5.8 a cee None qtd. thes 

all wts. .. 8.00-10.50 8.50-10.75 9.00-11.00 8.50-10.50 8.50-10.00 / Week VEALERS: ‘ 

BULLS (Yrls. Excl.) All Weights: Ended Same Choice & prime ....$30.00@33.50 “5 

oT Gees None qtd. None qtd.  13.50-15.00 11.50-12.50 -13.50 Jan, 14 week Good & choice ..... 28.00@30.00 

Comme reial . 12.50-14.50 15.00-16.00 13.(0-14.00 13.50-14.00 50-13.50 1956 1955 Cull & com’! ...... 11.00@17.00 

Utilit ...e 12.50-14.50 13.50-15.00 12.50-13.00 12.50-13.50 -15.00 CATTLE HOGS: ii 

aa... 10.00-12.00 12.00-13.50 11.00-12.50 11.00-12.50 -15.00 Western Canada.. 19,318 16,822 sad re 

Rant Nanada. 1alpas ie U.S. 1-3, 180/220... @14.50 Kans 

YEALERS. All Welchte: Eastern Canada.. 19,203 17,712 Te 28 sea tka toe 

Ch. & pr.... 28.00-22.00 28.00-30.00 22.00-25.00 19.00-22.00 25.00-27.00 Totals 38.011 FEST U.S. 1-3, 240-270... 13.00@14.00 Dold 

Com’! & gd.. 15.00-22.00 18.00-28.00 15.00 29°00 14.00-19.00 14.00-18.00 j, ~~ “"""" ‘dias ; BADE Sows, 500/dn. ..... 9.75@10.75 Sunf 
CALVES (500 Lbs. Down): ‘ise si Western Canada... 65,760 LAMBS: Exe 

Ch. & pr... 18.00-22.00 17.00-22.00 16.00-19.00 15.00-18.00 15.00-20.00 Faste Canada. 2 OT f Gd. & : ~ - . (rm 

Com'l & gd.. 13:0018.00 12°¢ 7 OO ROD AE OO” TOGAROO. IL OLS OD astern Canada 2,075 509 id. & pr., 117 Ibs...$18.00 only swif 

fC ee eres 127,835 113,424 ‘Veh 
SHEEP & LAMBS: AlLho , , 
é g carcasses 

LAMBS (110 Ibs. Down): graded ........'. 135,909 120,227 LIVESTOCK RECEIPTS I 

Ch. & pr . 19.25-20.00 19.25-20.25 19.50-20.00 19.75-20.00 19.75-20.25 SHEE CE] © 9 arke 

Gd. & ch.... 18.50-19.50 18.00-19.25 18.00-19.00 18.25-19.50 19.00-19.75 Cextorn (Ganads Fon 4.977 Receipts at 20 markets 
LAMBS (105 Lbs. Down) (Shorn): Eastern Canada.. 6, 142 5,836 for the week ended F riday, Arm 

Ch. & pr.... 19.00-19.50 18.75-19.25 18.50-19.75 18.50-19.00 18.50-19.00 = pape’ an. 21 wi . arisons: Wils 

Gd. & ch.... 18.00-19.00 18.00-18.75 17.50-18.50 17.50-18.50 18.00-18.50 Totals ........ 11,621 10,813 ji with ee the 
sg NEW YORK RECEIPTS wees 

Gd. & ch.... 4.00- 5.00 6.50- 7.50 4.50- 5.00 4.00- 5.00 4.50- 5.50 Anta 287.000 629.000 184.000 +} 

Cull & util 3.00- 4.00 5.00- 6.50 3.50- 4.50 3.00- 4.00 3.00- 4.50 Receipts of salable live Previous. ak: 7 valy 
Rigger Sinn Eee re Fin ee oe k ipts sa “se e live- week 332,000 730,000 164,000 tire 

stock < -rsey a ¢ Same wk 
at Je ey ity and 1955 310,000 536,000 190,000 
For the Finest Sweet and Dill 41st st., New York market — 1956 to 
date 878,000 1,972,000 485,000 Arn 
D f Cc & D p i Cc K L * Ss for week ended Jan. 21: 1955 to Cud 
: 0, = Pre “te 
Cattle Calves Hogs* Sheep date 920,000 1,650,000 544,000 ve 
Call — or Write Salable .. 212 32 ate 5 Atl 
: Total (incl. PACIFIC COAST LIVESTOCK ="! 
rects R ae 2° O86 9G 929 OM TR« 

Flamm Pickle and Packing Co. Pape deuce 2,961 26,239 25,783 Receipts at leading Pacific Coast ae. 
Since 1919 — At Salable.. 218 32 ... .,, markets, week ended Jan. 19: Ac 
RIVER ROAD - EAU CLAIRE, MICHIGAN Total (incl, Cattle Calves Hogs Sheep Ide 
, directs. .5,514 3,217 26,596 21,016 Los Ang. ..10,700 725 1,300 100 f Ot} 

L. D. Phone 2811 - N. P'tland.. 3,700 300 3,600 1,525 

*Including hogs at $lst St. San Fran... 1,250 50 6850) «700 
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:090 3,667 











00 4,000 
500 41506 


+689 11,587 
164 14,439 
248 7,501 
,628 9,299 
3,723 hogs 
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186 1,866 
336 15 
146 230 
545 1,361 
000 1,500 
000 2,000 
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27, 617 
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00@19.00 
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00@ 14.00 
75@12.5 
ne qtd. 
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10@30.00 
10@ 17.00 


W@ 14.50 
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@ 14.00 
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184,000 
164,000 
190,000 
485,000 


544,000 
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rs Sheep 
0 100 
DO 1,525 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 


at principal centers for the week 
ended Saturday, January 21, 1956, 
ys reported to The National Pro- 
yisioner: 
CHICAGO 
Armour, 19,286 hogs; Shippers, 
hogs; and Others, 32,232 





4977 


tals: 26,944 cattle, 


q 886 calves, 
76.495 hogs, and 6,181 


sheep. 


KANSAS CITY 














aah Calves Hogs Sheep 
{rmour.. 3,75 740) «1,139 = 3,073 
swift 1343 600 4,478 2,950 
Wilson 1,684 ose San * 
Butchers. 9,032 161 1,491 ie 
thers 2,334 ‘ 364 1,096 
fotals.21,151 1,501 11,575 7,119 
OMAHA 
Cattle and 
C alve s Hogs oe ep 
Armour 13,702 572 
Cudahy 13,197 ‘ 
swift 14,0538 31657 
Wilson 8,524 1,741 
im, Stores ° eco 
Cornhusker. 1,036 . 
)'Neill 1 ° 
Neb. Bee ef. 1 - 
Eagle ..... eee 
ix, Omaha a oe 
Hoffman .. ee oon cee 
Rothschild. 1,576 ; 
a ieee 817 
Kingan ... 1,494 “aa hae 
Merchants. 82 ve eee 
Others . 1,596 13,972 re 
letals .33,075 63 448 11,714 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour... 3,477 521 12,114 3,793 
Swift 4,279 S75 16,149 2,942 
Hunter 1092 6,716 “- 
Heil 2,616 
Krey 4.846 
Totals. 8,848 1,396 42,441 6,735 


ST. JOSEPH 
Week ended Jan. 14, 1956 
Cattle Calves Hogs Sheep 


Swift 1826 3.830 
Armour... 4,406 1,806 
thers . 5,230 ° 





Totals*14,462 934 65,749 





*Do not inelude 12 — 
alves, 18,838 hogs and 5,352 sheep 
lirect to packers. 


SIOUX CITY 


Cattle Calves Hogs Sheep 
irmour.. 3,664 22 15,107 4,043 
%.C. Dr. 

Beef . 3,125 sats eas 
Swift 3,518 9,342 5,079 
sutchers. 782 ae oes ass 
thers . 8,451 16 33,497 739 

Totals .19,535 G8 57,946 9,861 

WICHITA 
Cattle Calves Hogs Sheep 
udahy 1,828 572 2,186 ae 
Kansas 702 
Dunn... 97 Ae = 
Dold .. 167 rei) 
Sunflower 
Pioneer . aan 
Excel 632 weit 
Armour. . 156 99S 
Swift oer a 970 
Others 1455 129 169 
Yotals. 5,151 572 3,114 2,137 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
irmour., 2,412 134 6383 1,060 
Wilson 2,440 115 642 1,468 
thers 2,876 142 1,072 
Totals* 7,728 891 2,347 2,523 

*Do not include 1,468 cattle, 18 
‘alves, 20,393 hogs and 1,934 sheep 
lirect to packers 

LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour 3738 22 
Cudahy j 
Swift 507 100 7 
Wilson 160 61 

Atlas .. 1,078 
Vom'l . o13 2 
ae We st. S44 

hited Ti7 7 336 
Acme 586 
Ideal 415 
thers 3,937 317 686 

Totals. 9,585 187) 1,061 
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DENVER 
Cattle Calves Hogs Sheep 
Armour. . yy 640 20 cue £089 
Swift - 1,821 60 6,566 
Cudahy 1,131 22 6,273 
Wilson 2 are mah 
Others 18 3,009 





Tetals.10,447 120 15,848 17,099 


MILWAUKEE 








Cattle Calves Hogs Sheep 
Packers . 1,204 5,946 7,834 1,167 
Butchers. 3,274 1,809 119 223 
Totals. 1.478 7.755 7,953 1,390 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall ‘ waa ae Wass 184 
Schlae hter 127 22 Se <ae 
Others 3,616 802 18,499 427 
Totals. 3,743  824.18,499 611 
ST. PAUL 
Cattle Calves Hegs Sheep 
Armour... 6,848 4,020 31,708 5,395 
Sartusch 1,250 ay Y 
Rifkin 968 33 
Sunerior. 1.897 reer 
Swift 7.144 3,765 
Others 2,382 4,31 
Totals .20,489 12,135 84.501 13,362 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 1,359 912 1,799 5.668 
Swift 1,069 1,148 569 6,508 
Bl. Bon. 287 24 96 
City 295 4 78 
Rosenths ul 3 
Totals. 3,083 2,083 2,542 12.176 


TOTAL PACKER PURCHASES 





Week end Prey. Year 

Jan, 21 week Ago 
Cattle .174,2 95,718 177.675 
Hogs .....297.760 25 330.544 
Sheep .... 90,908 TAT 90,434 


CORN BELT DIRECT 
TRADING 


Des Moines, Jan. 25.— 
Prices at the ten concen- 


tration yards and 11 pack- 
ing plants in Towa and 
Minnesota were quoted by 
the USDA as follows: 


Hogs, U.S. No. 1-3 
120-180 Ibs. .. $10.75@12.90 
180-240 Ibs. ... --- 12.50@13.90 
240-300 Ibs. ..... 11.604 13.70 
300-400 Ibs. 11.35@12.70 
eaneecee 11.50@12.35 


By hr 10.00@11.25 

Corn Belt hog receipts 
were reported as follows by 
the U. S. Department of 
Agriculture: 








Last Last Last 

week week year 

est. actual actual 

Jan, 19 70,000 81,000 46,000 

Jan. 20 57.000 4,000 78,COO 

Jan. 21 27.000 54,500 39,000 

Jan. 23 55.000 82,000 84,090 

Jan, 24 44.000 96,000 75,500 

Jan, 25 45,000 83,000 41,000 
HOG VALUES 
COMPARED 

Average wholesale value 


of hog products derived 
from 100 Ibs. of live hog, 
compared with prices of live 
hogs, Chicago basis: 


Gross 

Hog Hog spread or 

Month product? prices? margin’ 
Dee, 1955 $14.50 $11.96 + $2.81 
Dee. 14 20.41 IS.5S8 + 1.56 
Year 1955 18.28 16.40 1.88 
Year 1954 25.08 23.41 1.62 
Value of all edible products, 


fresh basis (lard rendered) in) 100 
Ibs. of live hog computed from 
Wholesale prices on carlot basis, 
Chicago 

*Mean of daily quotation on U.S 
No. 1, 2 and 8 hogs, 180-200 Ib 


wt.. Chicago 
‘Difference 
product) value 


between wholesale 
and hog prices 


WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended January 21, 1956 compared was reported by the 
U. S. Department of Agriculture as follows: 
Sheep & 



















Cattle Calves Hogs Lambs 
Boston, New York City Area!..... 13,176 10,773 52,525 
Saltimore, Philadelphia .......... 8,553 1,120 2,543 
Cincinnati, Cleveland, Detroit, 

DMRS, 6090.0 5 5, 2 x ho 0l'6 wre bik 18,739 17,432 
CN MRIS, co. 9.4¢:t4:6 3 04-5 tee deeat 5 7,460 
St. Paul-Wis. / fe 17,908 
St. Louis Area 113, 214 11,848 
SUM ONS sascecves 30,643 5.374 
CREME EOE anaes keadarcnnooeeees 104,695 18,042 
Kansus City m 49,208 11,366 
Iowa-So. Minnesota’ ... 13,964 366,212 34,824 
Louisville, Evansville, 

| ne 6,629 57,842 
Georgia-Alabama Areas® el ce es 
St. Joseph, Wichita, Okla. City ae 78,576 13.578 
Ft. Worth, Dallas, San Antonio.... 34,400 14,693 
Denver, Ogden, Salt Lake City.... 21,733 21,446 
Los Angeles, San Francisco Areas®. 30, 33.210 
Portland, Seattle, Spokane ........ 4.710 

GRAND TOTALS .. 1,; 266,959 

Totals prev. week .......... . 3 3, 496. 717 266,645 

Totals same week, 1955 ‘306, 160 99,480 1,118,942 266,609 

1Includes Brooklyn, Newark and Jersey City. 7Ineludes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwankee, Green Bay, Wis. 
3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. ‘Includes Cedar Rapids. Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
Average price per cwt., paid for specific grades of 


steers, calves, hogs and lambs at 11 leading markets in 





Canada during the week ended January 14, compared 
with the same time 1955, was reported to the N National 
Provisioner by the Canadian Department of Agriculture 
as follows: 
Goop VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade B* ood 
YARDS 1000 lbs Choice Dressed Handyweights 
1956 155 1955 1956 1955 1956 1955 

Toronto $18.48 $19.50 3 $21.77 ¢ 
Montreal 17.80 20.00 5 7.00 20 00 
Winnipeg 17.85 a 17.93 17.00 
Calgary 18.65 2 17.27 17.61 
Edmonten 18.25 5 17.50 18.50 
Lethbridge 19.30 16.75 17.50 17.50 
Pr. Albert 17.25 20.00 15.15 15.60 
Moose Jaw 17.00 18.50 15.00 aya 
Saskatoon 17.80 23.25 15.90 17.30 
Regina 16.90 23.10 15.45 
Vancouver 19.05 18.90 ‘ 





*Canadian Government quality premiums not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 


Tifton, Georgia, Dothan, Alabama and _ Jacksonville, 
Florida during the week ended Jan. 20: 

Cattle Calves Hogs 
Week ended Jan. 20 .211 
Week previous five days 1,410 
Corresponding week last year 1,543 








CANADIAN KILL 


Inspected slaughter of 
livestock in Canada in Dec., 
1955-54 compared, re- 
ported by the Dominion 
Departme nt of Agriculture: 


LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, Jan. 25, were reported 
as follows: 


as 





CATTLE Dee Dee 
Steers, pr., all wts. .$19.50@22.50 1955 1954 
Steers, ch.. o% — rh rob - i Number Number 
Steers, good & ch.. 1) az i} A saa aa a ane 
Steers, com'l . 14.00€@ 16.00 Cattle 155,6 0 143,962 
Heifers, pr., 800/1000 19.50@ 21.00 Calves DO. 708 19,296 
Heifers, choice ; 17.50@18.00 Hogs ASY.933 144,007 
Cows, util. & com'l. 10.50@12.50 Sheep DLTt 52,416 
Cows, can, & cut. 9.50@ 10.50 és e , 
Bulls, good, beef... 11.00@12.00 Average dressed weights 
Sulls il. & com’ 12.00@ 14.00 » Be : ; Fe 
ey wn ee? _ of livestock slaughtered in 
HOGS Said =" 
U8. 13. 180/200...914.00014,05 the two months were (Ibe): 
U.S. 1-3, 200/220... 14.50@14.85 De« Dec 
U.S, 1 3, 220/240 14.70@ 14.85 1955 1954 
U 8. 1-3 240 270 13 0a 14.75 Cattle 189.6 182.9 
Sows, 270 360 Tbs 11.75@ 12.00 ealeen 140.4 129.1 
LAMBS Hogs 157.8 160.2 
Ch. & pr.. wooled. .$19.50@20.00 Sheep 44.1 14.6 
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PACKERS 
chip ballon at Lower coctin 
WIREBOUNDS 








throughout the country 
have relied on Wirebound 
Boxes because Wire- 
bounds are ready to pack 
in less than a minute, are 
lightin weight, refrigerate 
faster and, above all, pro- 
vide essential protection. 
Cash in on this proved 
shipping method. SHIP 
IN WIREBOUNDS. 


| 
| 
| For over 40 years packers 
| 
| 





Carlots Barrel Lots 


DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 














75 PLANTS 
THROUGHOUT THE 
UNITED STATES 


Are you contented with your sales? 
Or, can you get more out of the effort? 
Switch your ad to the PROVISIONER 
and get ready to scrap the old sales 


WIREBOUND BOX MANUFACTURERS ASSOCIATION quota! 


Room 1179 ¢* 327 S. LaSalle °* Chicago 4, Illinois 











Unless Specifically instructed Otherwise, All Classified 

Cc L A S$ Sy i g | ie D A D V F R T i S$ { a G Advertisements Will Be Inserted Over a Blind Box Number. 
lisplayed: set solid. Minimum 20 words, 
Sasoe additional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


address or box numbers as 8 words. Heod: CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


per line. Displayed, $9.00 per inch. Con- PLEASE REMIT WITH ORDER. 
tract rates on request. 





POSITION WANTED 


POSITION WANTED HELP WANTED 





MASTER MECHANIC 

With a total of 21 years’ experience as follows: 
in charge of maintenance and installation of ma- 
ehinery and equipment, including building repairs 
and alterations. Also in charge of motive power 
department with installation and repairs to re- 
frigeration equipment, generators, boilers, pumps 
etc. Also in charge of purehasing fuel and supplies 
and work being done by outside contractors. Also 
experienced test engineer, instrument man and 
thoroughly familiar with various plant work. 
Seeking new position - the plant where I am 
employed has been sold and will be closed. W-18, 
THE NATIONAL PROVISIONER. 15 W. Huron 
St., Chicago 10, Ill. 





MANAGER: Beef, lamb, veal plant or depart- 
ment. Highly experienced in all phases of man- 
agement, buying, operation, grading, cutting, 
costs, sales. Excellent sales associations through- 
out ceuntry, carload, L.C.L. shipments. Presently 
employed as beef manager of large plant. 20 
years’ experience. Prefer west coast, Florida, 
Texas or Foreign. Will consider other locations. 
Best references. W-23, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, IN. 





BEEF & PROVISIONS 


3 years’ general experience, office and plant. 
Hager to learn the trade, Chicago yards or Fulton 
market. Available after January 80th. W-5, THE 
NATIONAL PROVISIONDR, 15 W. Huron St., 
Ohicago 10, Tl. 





SMOKED MEAT SUPERVISOR: 5 years’ expe- 

rience in curing and sliced bacon. Some knowl- 

edge of sausage. College education. Willing to 

relocate with a good progressive company. W-24, 

_ NATIONAL PROVISIONER, 15 W. Huron 
» Chicago 10, Ill. 





SALES MANAGER: 25 years’ experience, beef, 
pork, lamb, veal, sausage, canned meats, special- 
ties. Know costs, yields and credits. W-21, THE 
NATIONAL PROVISIONER, 15 W. Haron St., 
Chicago 10, Ill. 
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BEEF SUPERINTENDENT: And sales manager. PLANT MANAGER 
25 years’ experience, live purchases, slaughtering, | For small California killing and processing plant 
breaking, boning, sales, shipping, yields and | employing 35 people. Prefer man in late 30's or 
costs. W-20, THE NATIONAL PROVISIONER, | early 40’s with big packer background. Needs 
15 W. Huron St., Chicago 10, Ill. strong experience in pork and sausage. Substan- 
tial benefits. Write Box W-34, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
HELP WANTED Ill, or call EXbrook 2-5875, San Francisco, for 
interview during western meat oe Se 
MAN tion Feb. 14th to Feb. 17th. All replies held in 
All pork operations. page nateneny strict confidence, 
known, medium size independent packer under pa aE g : J 
M.I.B. Producing quality products. In Virginia. J gay ggg sce Be tree 0p ae 
Should have solid experience in, but not limited | BUVe in Tle frat acd meat products for sail 
to, processing and manufacturing; including Saus- | line sausage and canned meat Spe pa oo hi 
age (all phases and related products) curing out Soe ae cooler, by local Pa 
- <ppe Sarge : are = ‘ truck delivery rite giving experience anc } 
een Se antes. huswlenbe of week srind. | expectations to Box W-35, THE NATIONAL PRO 
ards, methods and ‘incentives. If you can meet | VISIONER, 15 W. Huron St., Chicago 10, IL 
these requirements, supervise and direct those ss hes oe Pe. ae 5 ie a f 
under you fairly and firmly and wish to associate SALES MANAGER: Southern meat packer want 
yourself with a sound (rated D. & B. Aal) manager to operate small | ranch with —_ 
progressive outfit, write us immediately it age | four salesman. Strictly i no Lode rp 
not over 45, giving your experience in detail, Good fishing, good climate, good oppor unity 
also telephone number, All information confiden- right pe ArT Sens Gs Reagan Reply we 
tial. This semi-executive position will be filled | W-37, THE NATIONAL PROVISIONER, 15 W, 
| quickly. The potential is a top executive position. | Huron St., Chicago 10, Tl. 
| W-6, THE NATIONAL PROVISIONER BEEF KILLING WORKING FOREMAN 
15 W. Huron 8t., Chicago 10, Tl. | wanted for small Iowa plant. State age, 
| ence, give references and salary wanted, . 
WANTED: High calibre salesman to represent | * 2 NATIONAL PROVISIONE 15 W. Huron 
the finest house of its kind in Ohio, Indiana, St., Chicago 10, 
western Pennsylvania and New York state. Top 
drawing account to man who has all qualifications | WORKING FOREMAN: In three cooker, two ex- 
and comes well recommended. We have an estab- | peller, all conveyor plant in New York area, In 
lished trade. Our line consists of quality products | reply, give age, experience and salary desires. 
of seasonings, spices, emulsifiers, binders, cures W-38, THE NATIONAL PROVISIONER, 18 E. 
etc. Our sales force knows of this advertisement. 41st St., New York 17, N.¥. 
This is a marvelous opportunity for large earnings 
to the right kind of a clean cut, aggressive sales- | DRAFTSMEN WANTED: Experienced in packing- 
man. W-31, THE NATIONAL PROVISIONER, | house work. Good salary. Air conditioned office 
15 W. Huron St., Chicago 10, Il. in Ohicago. State training and — ae 
| schien, Bverds & Crombie, 59 E. Van Buren 
CHIEF ENGINEER: Wanted for large independ- | Chicago 5, Ill. 
ent meat packing plant. Must have general ex- 
perience covering drafting, new construction, re- | WORKING FOREMAN: In three cooker, two 
frigeration, boiler plant and general maintenance. | expeller, 3 
Good salary for right party. W-484, THB NA- | State age, experience and salary des 
TIONAL PROVISIONER, 15 W Huron 8t., Chi- | W-30. THE NATIONAL PROVISIONER, 
eago 10, MM. 41st St., New York 17, N.Y. 









































THE NATIONAL PROVISIONER 





licago 

cisco, 
conven- 
held in 


represent- 
i for full 
s for sale 
iiladelphia 


ker wants 
three or 
yrocessing. 
tunity for 
Reply te 








